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This  girl  has  discovered  Carnation  Instant’s 
new  beauty  secret . . .  have  you  ? 


WHAT  IS  THIS  SECRET?  It  is  a  true  Beauty  Beverage 
made  possible  by  the  “Magic  Crystals”  nonfat  milk 
discovery!  Simply  by  adding  extra  crystals  (over 
regular  package  directions)  when  you  mix-you  get 
a  fecial  nonfat  milk  with  extra  beauty  protection 
-at  the  very  time  you  need  extra  protection  most! 
WHY  SO  IMPORTANT?  Because  for  pretty  teeth,  shining 
hair,  smooth  skin  and  the  vital  sparkle  that’s  the 
basis  of  charm-girls  in  their  teens  need  more  cal¬ 
cium,  riboflavin  and  protein  than  they  ever  will 
again.  And  drinkiag  milk  is  your  only  sure  way  to 
enough  natural  calcium  and  riboflavin ! 

A  BEAUTY  BONUS?  Yes,  indeed!  Your  new  Carnation 
Instant  Beauty  Beverage  gives  you  far  more  of 
these  beauty  elements  than  whole  milk  or  ordinary 
nonfat  milk !  Each  four  glasses  give  you  all  the  cal¬ 
cium  and  92%  of  the  riboflavin  you  need  every  day 
for  beauty  protection.  And  half  your  daily  need  of 
vitality-building  protein,  too ! 


FIGURE  PROTECTION,  TOO?  Your  Carnation  Instant 
Beauty  Beverage  is  far  richer  in  flavor  than  ordi¬ 
nary  nonfat  milk... refreshing,  delicious  for  drink¬ 
ing.  Yet  it  is  still  Carnation  Instant  Nonfat  Dry 
Milk,  low  in  calories ! 

Every  day,  more  wise  girls  make  the  delicious  new 
Carnation  Instant  Beauty  Beverage  their  daily 
beauty  habit.  How  about  you  ? 


YOUR  CARNATION 
INSTANT  BEAUTY 
BEVERAGE 

1.  Following  package 
directions,  mix  1  quart 
Carnation  Instant. 

2.  Add  cup  extra  Magic 
Crystals;  stir  lightly. 

DRINK  4  GLASSES 
EVERY  DAY 


3-Qt.,  8-Qt. 
and  new  14  Qt.  sizes 
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Created  by  The  International  Stiver  Company,  Meriden,  Coral.  Five-piece  place  setting,  SJJ.25.  Inc.  Ked  lax 


Silver  Melody  is  a  particularly  beautiful  example  of  the  “balanced  place  setting,”  originated 
by  the  creators  of  International  Sterling.  Each  piece  curves  toward  the  plate  — the  curve 
accentuated  by  the  graceful  swirled  design.  Ask  your  favorite  silverware  store  to  show  you 
Silver  Melody  and  all  the  other  lovely  International  Sterling  patterns.  You’ll  want  to  register 
your  choice  and  start  collecting  your  very  own  family  treasures  right  now. 

International  Sterling.  ,  .loveliest,  by  design 

For  a  solid  sterling  pin  in  Silver  .Melody,  made  like  a  miniature  spoon,  send  one  dollar  and  vour  name  and  address  to  “  International  Sterling.'*  Meriden,  Conn 
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for  a  Lifetime  of  Love 


It’s  a  great,  wide  wonderful  whirl 


with  stars  in  their  eyes  .  .  .  and  love  in  their 
hearts  for  all  the  years  to  c-ome.  To  sym¬ 
bolize  this  love,  she  wears  diamond  engage¬ 


ment  and  wedding  rings  by  custom 


Keepsake  Diamond  Kings  by  choice. 


The  choice  is  traditional,  for  Keepsake 
assures  the  finest  forever— a  perfect  dia¬ 
mond.  Only  a  gem  of  this  flawless  clarity, 
fine  color  and  magnificent  cut  can  reflect 
a  diamond’s  full  brilliance  and  beauty.  This 
is  the  center  diamond  in  eiery  Keepsake 
engagement  ring— your  treasured  symbol 
of  love  foreser. 

Genuine  registered  Keepsake  Diamond 
Rings  are.  not  sold  by  all  jewelers— only 
by  authorized  Keepsake-Starfire  Jewelers 
(listed  in  the  yellow  pages).  Choose  from 
many  distinctively  beautiful  styles,  each 
permanently  registered  and  guaranteed  for 
your  protection.  From  $100  to  $10,000. 


when  you  know 


Dating  is  really  fun 


by  Dr.  Evelyn  Millis  Duvall 


Rings  from  loft  to  right:  ^  JULIET  Ring  $57j.  Also  500  to  2475.  Wedding  Ring  175  /«.<  CAM¬ 
BRIDGE  Ring  $500.  Wedding  Ring  125.  VISTA  Ring  $250.  Also  100  to  2475.  Wedding  Ring 
12.50.  OLYMPIC  Ring  $150.  Wadding  Ring  75.  All  rings  available  In  yellow  or  white  gold. 
Prices  iiKlude  Federal  Tax.  Rings  enlarged  to  show  details.  '^Trade-mark  registered. 


An  expert  Kuide  to  happy,  successful  dating  to 
make  your  teens  the  best  years  of  your  life.  This 
fact-611ed  book  is  written  by  Dr.  Evelyn  Millis 


$2.50  in  hard  cover,  this  book  is  yours  in  the 
exclusive  Keepsake  edition  for  only  50r  at  any 
Keepsake-Starfire  Jeweler’s  store.  If  dealer  is  not 
listeid  in  yellow  pages  of  telephone  book,  write 
to  Keepsake  Diamond  Rings,  Syracuse  2.  N.Y..  for 
his  name.  Do  not  send  money,  please. 

Gown  by  Pandora 


A.  H.  POND  CO..  INC. — PRODUCERS  OF  KEEPSAKE  AND  STARFIRE  DIAMOND  RINGS 
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It’s  February  1959— Co-Cffs  third 
happy  birthday!  We  thank  each  and 
every  one  of  you  for  making  this  a 
real  cause  for  celebration,  because 
you  have  shown  us  how  much  you 
like  Co-ed  by  subscribing  in  record- 
breaking  numbers!  Your  faith  in  us  is 
our  inspiration  to  continue  making 
Co-ed  the  answer  to  your  hearts'  de¬ 
sires.— The  Editors. 
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Member  of  Audit 
Bureau  of  Circulations 


Is  there  a  girl  olive  who  doesn't  love  hoving  something  speciol 
to  do  on  Saturday  night?  Our  pattern  for  fun-type  dating  is 
neatly  cut  out  for  you  on  page  22,  with  TV  and  records  in  o 
starring  role,  of  course.  Girls'  dresses  by  Betty  Barclay.  Cover  and 
party  pictures  courtesy  of  Westinghouse  "Celebrity"  17-inch 
TV-Phonogroph  Combination,  wired  for  Stereophonic  Sound. 


To  keep  a  record  of  those  who  at¬ 
tended  your  “big  party,”  buy  a  small, 
stuffed  animal  that  can  he  written  on 
and  have  each  guest  autograph  it. 

—Sell  Button,  Seaboard,  S.  C. 


A  plastic  ketchup  container  can  be 
filled  with  water  instead  and  used  for 
watering  plants  or  filling  a  steam  iron. 
—Judy  Sehl.sen,  Elmwood  Park,  III. 


\Mien  freezing  food,  put  a  label  on 
the  paper  in  which  it  is  wrapped  and 
indicate  the  date  and  content. 

—Ruth  Findley,  Ehenshurg,  Pa. 

When  knitting  mittens,  it’s  a  good 
idea  to  make  an  extra  mitten  in  case 
one  gets  lost. 

—Ruth  Panned,  Concord,  Mass. 


It  your  scissors  are  dull,  you  can 
sharpen  them  by  cutting  through  fine 
sandpaper  seseral  times.  This  is  a  teiri- 
porary  measure;  eventually  you’ll  need 
to  have  them  sharpened  by  an  expert. 

—Bernice  Evans,  Bloomington,  Tex. 


Wonderful  changes  are  taking  place  at  this  age.  Reshaping  you  slowly,  gently  from 
the  inside  out.  One  day  soon  yout  mirror  will  show  you  a  miracle.  A  full-tledged  woman! 


To  make  housework  easier,  make  two 
mittens  out  of  old  towels'  and  du.st 
furniture  with  them,  using  both  hands. 
—Anna  M.  Scoff,  Lynchburg,  Va. 


When  changing  bed  linen  in  a  sick 
room,  sprinkle  a  little  cologne  on  the 
pillows.— Ann  Masten,  Lorain,  Ohio. 


It's  time  to  take  a  good,  long  look  at 
yourself.  Your  pretty  face  and  figure  are 
a  wonderful  beginning.  But  to  make  the 
most  of  them  you  must  cultivate  new 
habits  of  personal  tidiness. 

Start  with  a  gtxxl  deodorant,  Arrid 
with  Perstop.*  Those  newly  awakened 
glands  buried  under  your  skin  can  cause 
trouble.  They  secrete  a  new  kind  of 
'nervous’  perspiration.  A  word,  a  glance, 
an  embarrassing  remark  — and  your  un¬ 
derarms  are  dripping  wet.  Your  pet 
sweater’s  ruined! 

Used  daily,  Arrid  protects  you  right 
around  the  clock.  Keeps  your  underarms 
dry.  Stops  odor.  Arrid  is  fortified  with 
magic  ingredient  Perstop*  .  .  .  special 
protection  for  the  growing  girl 


Fasten  two  strips  of  elastic  to  the 
inside  of  your  dresser  drawer  by  means 
of  thumbtacks.  Place  tacks  about  an 
inch  apart.  These  divided  spaces  will 
hold  bottles  of  perfume,  nail  polish  and 
other  articles  \%hich  would  otherwi.se 
l)e  scattered  in  the  drawer. 

—Annette  O’Dowd,  Chicago,  III. 


Use  Arrid  to  be  sure! 


Nothing  prolactt  like  a  cream.  Rub 

Arrid  in  — rub  perspiration  and 
odor  out! 

Arrid  protects  clothes.  Used  daily 
It  keeps  underarms  dry,  soft, 
sweet.  Stops  perspiration  stains. 
Arrid  stops  odor  completely  !  Keepis 
you  shower-bath  fresh  for  24 
hours ! 

Fortified  with  magic  Perstop,* 

Arrid  is  IVi  times 
as  effective  as  ^ 
all  leading 
deodorants 
tested. 


To  make  fine  shavings  of  chocolate, 
use  a  potato  peeler. 

—Karen  Gregory,  Grinned,  Iowa. 


In  watering  hou.se  plants,  it  is  Ix'st 
to  use  tepid  water.  Cold  water  may 
shock  the  plants,  damage  the  roots  and 
retard  growth. 

—Sue  Loesch,  Houston,  Tex. 


ARRID 


why  not  paint  your  closet  a  bright 
pink  or  yellow?  You’ll  find  things  more 
easily.— /oie  Webb,  Detroit,  Mich. 


Carter  ProilurtB  tradcmarii 


for  aulfonatiNl  hydrocarbon  aurfactanta. 
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rUN  TO  QUALIFY  FOR  ONE 


OR  MORE  OF  THE  **1®?  ** 


HERE  AND  LOTS  OF  OTHERS 


LOOK  GIRLS 


:ompl««ely  mokes  you 


Fillmg  ou»  the  coupon  c 

Americon  Youth  Soles  Club.  Join  to 
become  eligible  to  try  for  our  pm 
o«  lovely  All  Occosion  greeting  ci 
21  cords  thot  would  cost  onyone 
„.ighbors  ond  Jnends  will  welconr 
entire  bo*  «or  the  low  price  of  o< 
tionol  volue,  trying  for  these  pm 
troted  here  Then,  select  the  pm 
boxes  of  All  Occosion  cords  on 
ofter  ydu  hove  sold  the  boxes  on 
retoin  os  your  reword  50€  for  eo 


opiece  in  o  store.  Your  re.o.i«s, 
,n  you  tell  them  they  con  buy  the 
Becouse  eoch  box  it  such  excep- 
ol  joy.  Look  over  the  pmes  illus^ 
choice,  ordering  either  12  or  20 
>n  below.  Priies  will  be  shipped 
,  ,,  sent  us  If  you  prefer,  you  moy 
1  tell. 


,  wont  IS  for  more  thon  20  boxes  your  first  oroe 
rust  you  We  moil  you  the  cords  you  order  on  c 
^you  sell  your  order  within  30  doys  or  return 

loy  not  hove  sold,  keeping  os  your  rewo  d  5 

hovi  sold  The  pleosont  A.Y^S.C. 

thot  you  will  be  successful  in  9««  "9  J 

necessory.  It  costs  yo' 


WnO^UTK 
iuonc  PBKOUTM 
0«ty  n  ■•IM 


todoy.  No  experience 


choice.  Moil  coupon 


OUR  GUARANTEE 

.uitanitvd  lo  b«  o(  ih*  hi*h»« 

n  .Awdint.  -Ih  oo’  *"•* 

,  4nd  in  xiiocaini _  , 

7"ih  lor  xll  Ih.  bo.r* 

,1,  “P'-’  P””"”,;;'  ..  rlu.  *v*r*ni« 

o’  '*'.^rMrds  irr  »'  hrmd  nr.  d«i*i>  md  ol 
11  (rrrtinR  cdfo*  .  If  »ou 

iionilh  J*  »h**  P  _ 

,d  .ilh  .  Pli«  '‘.r  rn, 

»c  mill  send  sou  bush  SO. 
bos  }OU  sold. 


Vomh  Ssles  Club 


Mail  This  Coupon  Today 


American  Youth  Solas  Club 

Dept.  79,  White  Plains,  New  York 

Make  m*  e  dealer  member-  ef  the  A.V.S.C.  end 

mail  me  e  free  membership  card,  e  free  ceteleg  ef 

prises  end  full  infermetien  en  hew  te  ebtein  these 

prises.  Alte  send  me  e  supply  ef  All  Occesien 

bexes  en  credit  te  sell  es  checked  belew. 

I  I  >2  boxes  Q  20  boxes 


Street 


AMERICAN  YOUTH  SALES  CLUB 


Zone _ State 


Only  II  Isics 


Dept  7S,  White  Ptalns,  New  York 


Parent's  Signature. 
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'Be,  a.\/aJWmL  2' 


*AVERAGI  12x18  ROOM,  OCCOi^ATED  AS  SHOWN,  APPROXIMATELY  $3.50 


CREPE  PAPER 

Cupid’s  in  your  corner  with  i 
[)uiver-ful  of  beaux  ...  as  yoi 

:f 

jazzle  your  crowd  with  the  mos 

:olorful,  fun-filled  Valentine  Par 

ty  in  town.  All  with  easy-does-i 

Dennison  Flameproof  Crepe  Pape 

LW*«1 

'^eadLlioiu 

ea>^*dbiA... 


STRINGS  OF  HEARTS 


Use  Dennison  Red  Heart  Decorative 
Prints  in  several  sizes.  Fold  them  in 
half,  cut  out  centers,  and  staple  them 
in  different  combinations  to  narrow 
red  ribbon.  Use  a  lenjrth  lonjf  enough 
to  reach  from  ceilinf;  to  floor. 


CARNATION  FAVORS 

Use  a  4  ft.  length  of  White.  Fluted 
Streamers.  Gather  alonj?  the  center 
and  poke  one  end  through  a  hole  in 
the  center  of  a  4"  Heart  Print.  Tape 
underneath  part  flat  to  back  of  print. 
Use  these  as  place  cards  with  each 
quest’s  name  printed  in  Dennison 
Lettersets.  Or,  use  them  as  decoration 
around  the  punch  bowl.  Or,  tape  a 
tiny  ffift  to  the  back  of  each  heart  and 
pive  one  to  each  guest  when  the  party 
.is  over.  White  crepe  paper  makes  an 
easy-to-handle  table  cloth. 


MASKS 


Use  8”  Red  Heart  Prints.  Cut  masks 
as  indicated  in  picture.  Experiment 
with  a  pattern  made  from  scrap  paper 
to  get  the  proper  placing  of  the  eye 
holes.  Decorate  the  masks  with 
Dennison  Gummed  Dots,  Stars,  and 
Seals.  Staple  ribbons  to  each  end. 


THE  CUPID  SWING 

Swing  the  18"  Cupid  Decorative  Print 
from  a  ceiling  fixture  using  narrow 
red  ribbon  and  tape.  As  couples  dance, 
those  who  are  hit  by  swinging  Cupi(l 
must  find  new  mates  for  their  partners. 


PlAMePf^OOP 

CREPE  PAPER 
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.  .  .  .  and  that's  what  we  mean!  Write  us 
a  pM>trard,  giving  your  opinion  on  any 
subject  and  criticism  of  any  kind — 
brirkbats  or  orchids.  We  want  to  know 
^  irhat'g  on  your  mind.  Other  readers 
{  do,  too.  Address  Letters  Editor,  Co-ed, 
33  IK  est  42nd  St.,  ^iew  \ork  36,  V. 

I  — The  Editors 

!  Dear  Editor: 

When  1  received  the  first  issue  of 
Co-ed,  I  really  knew  that  I  got  iny 
money’s  worth.  Usually,  you  just  flip 
•  through  the  pages  of  most  magazines 
and  put  them  aside.  But  every  issue  of 
Co-ed  looks  so  interesting  that  I  read 
all  of  it. 

—.\ngcla  Siemienies,  Chieago,  III. 
Dear  Editor: 

You  ran  an  article  on  room  decora¬ 
tion  in  September  Co-ed.  But  it  was 
for  a  girl  with  a  room  of  her  own.  What 
if  she  must  share  a  room  with  a  sister? 

—Sharon  Gall,  Chicago,  III. 

Your  problem  is  covered  in  this 
issue,  Sharon.  See  page  54.— Ed. 

Dear  Editor: 

This  is  my  third  year  of  subscribing 
j  to  Co-ed.  Every  year  it  gets  better 
j  and  better.  I  recommend  your  maga- 
;  zinc  to  all  of  my  friends. 

—Shellnj  Miind.singcr,  Osuego,  Tex. 

Many  thanks,  Young  Faithful.— Ed. 
Dear  Editor: 

The  article,  “Labor  of  Love,”  about 
a  kindergarten  teacher,  in  >  our  Decem¬ 
ber  issue,  mentioned  Mills  College, 
which  prepares  people  for  teaching 
very  young  children.  Since  I  am  inter¬ 
ested  in  Ix-ing  this  kind  of  teacher. 
wouUl  you  send  me  the  address  of  the 
college  so  that  I  can  write  for  literature? 

Saomi  Jacobs-,  Dayton,  Ohio 

.\ddress  your  request  to  Miss  .\my 
Hostler,  President,  Mills  College,  66 
Fifth  .\vc..  New  York,  N.  Y.  Please  say 
Uiat  you  read  the  story  in  Co-ed. 

Dear  Editor: 

Our  entire  Home  Economics  class 
enjoyed  the  srpiare  dance  party  and 
directions  for  .srpiare  dancing  in  the 
October  issue.  We  wish  you’d  print 
more  articles  on  dancing,  especially 
I  those  we  can  practice  in  class. 

1  —Sandy  Fox,  Sturgis,  Mich. 


FULL  COLOR  CUT-OUTS 
GIVE  YOUR  PARTIES 
THAT  PROFESSIONAL 


TOUCH! 


look  for  these  handy  packages 


Available  at  variety,  department 
and  stationery  stores  everywhere. 


FRAMINGHAM,  MASSACHUSETTS 
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I  Love 
to  Look 


You'll  sitnre  these  sentiruents  in  a  fashioti 
season  that's  strictly  feminine  .  .  . 


I  love  to  look  demure  and  elegant  at  once,  and  that's  just  the  effect 
C'’eal(id  by  this  dress  vrith  its  scoaped  neckline  and  slightly  raised 
belt  wliich  fastens  with  a  button  in  bock.  Give  it  your  touch  with 
your  choice  of  jewelry,  sleeve  length,  fabric.  Flannel,  jersey, 
printed  silk?  McCall's  4849.  Teens  10-16,  Juniors  11-15.  50^. 


I  love  the  costume  look  of  a  two-piece  outfit,  especially  when  it's 
sensationally  smart  with  a  short  jacket  and  a  form-fitting  Empire 
dress.  Lightly  gathered  skirt  on  high  bodice.  Moke  it  yours  in 
jersey,  linen,  nubby  fabrics.  McCall's  4806,  Mis«s  10-18.  75 


Please  do  not  send  money  f»»r  palleriis  to 
Co-etl.  Patt«‘rns  available  in  your  loeal  stores. 


I  love  to  be  different  and  wear  my  heart  on  my  sleeve  with  this  twin 
cardigan  fashion-Valentine.  In  dapper  black  and  white  checks,  braid- 
trimmed.  Girl's  pattern  Simplicity  2854  includes  slim  skirt.  Juniors 
11-15,  Misses  12-18.  50^.  Beau's:  Simplicity  2855.  34-44,  50^. 


I  love  a  bright  cotton  plaid  and  detachable  white  collar  and  cuffs  to 
carry  me  from  school  to  socials.  Make  yours  in  a  fabulous  color 
combination.  Vogue's  Easy-to-Make  Pattern  9546.  Misses  10-18.  75^. 


I  love  wearing  something  picture-bookish  and  oh-so-feminine  when 
l.'m  on  a  date.  And  what's  more  feminine  than  this  ane-piece  charm¬ 
er,  right,  with  its  shaped,  set-in  midriff?  Make  the  gay  giant  bow 
of  self  or  contrasting  fabric.  Advance  8935.  Misses  10-20.  50^. 


I  love  flovi^ers— especially  on  a  coat,  this  one  of  cotton  hopsacking, 
mixing  blue  and  violet  on  beige  ground.  Dress  beneath  (included), 
is  simple  mauve  sheath.  Simple  to  Make  Simplicity  2828,  Juniars  Il¬ 
ls,  Misses  12-18.  50^.  Saucy  roller  in  straw  is  by  Mr.  John,  Jr. 
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I  love  a  dress  that  the  fellows  will  like,  and  this 
is  just  the  sweet,  neat  look  they  find  adorable. 
It  has  a  molded  waist  and  a  high  blouson. 
Butterick  8914.  Teens  10-16,  Juniors  11-13. 
SO^f.  With  fashions  like  these  at  your  sew¬ 
ing  fingertips,  don't  YOU  enjoy  being  a  girl? 


I  love  a  Cinderella  ball  dress  that's  frankly  fabulous,  and  this  is  iti 
Isn't  it  dreamy,  made  of  white  Arnel  taffeta  with  nylon  net  over¬ 
skirts?  Shocking  pink  sash  makes  bow  in  back.  Full-length  formal; 
too,  in  pattern.  Vogue  E-11,  Misses  10-16,  Junior  Miss  9-17.  $1.00. 
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CHAPTER  5 


^^HOSE  hands  and  feet  of  yours  are  always  up 
^  to  something,  aren’t  they?  In  class,  at  table, 
on  a  dance  floor,  they’re  always  in  sight.  What 
impression  do  they  make?  If  your  hands  are  im¬ 
maculately  clean,  smooth,  and  perfectly  mani¬ 
cured,  this  will  tell  people  that  you  care  about 
yourself  and  about  them,  too.  If  your  feet  and 
U'gs  are  cared  for  and  graceful,  people  will  know 


that  you’re  comfortable  with  yourself  aiKl  well 
groomed.  Caring  about  kx>king  pretty  means 
more  than  just  what  it  does  for  you,  which  is 
plenty.  It  also  tells  the  world  that  you  think  it 
and  the  people  in  it  are  mighty  fine.  People  will 
be  glad  to  have  you  around  because  you’ll  be 
more  confident.  You  will  have  learned  one  of  the 
secrets  of  popularity. 


Yet  or  ttOj  do  you  make  it  a  habit — 

to  hold  a  once-a-week  manicure  session  with  yourself? 

to  apply  a  hand  lotion  or  cream  frequently  after  washing  your  hands? 

to  take  care  to  avoid  chapping  of  hands  and  legs  in  zero  weather? 

*  t 

to  shuu  nail  nibbling? 

to  get  rid  of  callouses  on  hands,  elbows,  and  feet? 
to  give  yourself  a  pedicure  regularly? 
to  wear  stockings  and  shoes  that  are  the  right  size? 
to  defuzz  your  legs? 

to  strengthen  your  feet,  if  they  need  it,  with  exercise? 


The  correct  answer  to  each  question  is  yes.  If  you  answered  no  to  some 
queries,  take  to  heart  the  next  pages  of  tips  on  hand,  foot,  and  leg  care.  You’ll 
always  be  glad  that  you  did. 


MANICURE  TIPS 


p  If  you  want  a  perfect  manicure:  Re- 
move  old  nail  polish.  File  noils  with 
^  emery  board  from  side  to  center.  Soak 
and  brush  clean  all  fingers  in  bowl 
^  of  worm,  sudsy  water.  Dry  hands.  Pep  up 
^  circulation — mauoge  with  nail  cream. 


^  Push  back  cuticles  gently.  Wrop  cot- 
^  ton  on  dampened  orangewood  stick  and 
^  apply  cuticle  remover  to  cuticle.  Dry; 
^  repeat.  Cut  hangnails,  but  never  cu* 
^  tide.  Mend  a  broken  nail  with  a  noil- 
fix  or  transparent  tape,  cut  to  fit. 
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^  Apply  base  coat  to  each  hand,  then  two 
^  coots  of  a  light-colored  nail  polish. 
^  Cover  entire  nail  or  allow  moon  to 
^  show.  From  tip  of  nail  wipe  a  hair- 
^  line  edge,  using  boll  of  thumb.  This 
p:  helps  to  prevent  chipping  of  polish. 


^  T|  THE  first  step  you  take  to  make  your 
^  A  hands  beautiful  and  to  keep  them 
^  that  way  is  to  establish  a  routine.  Set 
^  aside  a  special  night  during  each  week 
^  to  give  yourself  a  manicure.  ( See  how- 
to-do  a  very  professional  manicure  on 
^  the  left.) 

^  Now  that  you’ve  established  the  basis 
^  for  pretty  hands,  you’ll  give  them  these 
^  additional  attentions: 

^  When  you  wash  your  hands  and  dry 
^  them,  you  apply  a  hand  lotion  or  a 
^  cream. 

^  WTien  it’s  cold  outside,  you  wear 
^  gloves  to  help  prevent  chapping. 

^  When  you  do  dishes  in  hot  water, 
^  you  apply  lotion  or  cream  to  your  hands 
^  and  wear  rubber  gloves,  too. 

When  you  open  jars,  untie  knots. 


remove  thumbtacks,  you  never  use  your 
fingernails.  Jobs  of  this  kind  often  make 
nails  break. 

Aside  from  these  wise  precautions, 
your  hands  are  always  clean.  When 
you  wash  them,  you  use  a  mild  soap  in 
lukewarm  water,  then  rinse  hands  in 
lukewarm  water.  Dry  your  hands  thor¬ 
oughly.  This  is  another  chapping  pre¬ 
ventive  measure.  Then  apply  lotion  or 
cream  to  the  backs  of  the  hands  and 
rub  it  in  well. 

If  you  have  callouses  on  hands  and 
rough  spots  on  elbows,  do  this:  After 
washing  or  bathing,  and,  while  area  is 
still  wet,  rub  very  gently  with  pumice 
stone.  Do  this  regularly;  apply  lotion 
or  hand  cream  afterwards.  Before  long, 
your  hands  and  elbows  will  be  smooth. 


^  Photot  eourtetj  RctIob 

^  When  polish  b  slick  to  a  light  touch, 
^  apply  thin  coat  of  colorless  sealing 
^  polish  for  hardness  and  brilliance. 

Rub  on  hand  lotion  or  hand  cream  to 
^  smooth  and  whiten  hands  and  elbows. 


Winning  Hand 


If  your  hands  perspire,  rub  an  appli¬ 
cation  of  anti-perspirant  into  the  palms 
of  yoiu’  hands  once  a  day  until  the 
condition  disappears.  In  between,  apply 
rubbing  alcohol  or  antiseptic  powder. 

Nails  Split? 

If  your  nails  are  split  or  broken,  you 
may  need  to  watch  your  diet.  A  well- 
balanced  diet  is  vitally  important  in  re¬ 
storing  fingernails  to  good  health  and 
good  looks.  A  dietary  supplement, 
which  is  an  aid  for  fragile  fingernails, 
is  a  daily  drink  made  of  unflavored 
gelatine,  served  either  hot  or  cold.  The 
envelope  of  gelatine  can  be  emptierl 
into  water,  fruit  juice,  milk  or  bouillon. 

If  your  hands  are  stained  or  dis¬ 
colored,  rub  a  small  amount  of  hydro¬ 
gen  peroxide  or  lemon  juice,  soaked  into 
cotton,  on  the  stained  areas. 

If  your  hands  are  prone  to  chapping, 
always  be  sure  to  use  lotion  or  hand 
cream  after  each  washing  and  before 
braving  the  elements.  At  bedtime, 
apply  an  extra  rich  cream  to  the  hands 
and  wear  clean  cotton  gloves  to  bed. 

If  you  have  ugly  dark  hair  on  your 
arms,  do  this.  Bleach  it  with  hydrogen 
peroxide.  If,  however,  the  hair  doesn’t 
grow  in  too  heavily,  try  to  forget  about 
its  existence;  most  people  probably  will 
never  even  notice  it. 

If  you’re  a  nail  biter,  of  course  you 
do  want  to  stop.  But  it’s  not  so  easy  as 
it  .sounds.  Here  are  some  ways  that  have 
helped  people  to  stop.  Warning:  None 
is  guaranteed,  unfortunately,  because 
it’s  really  up  to  you  whether  you  do 
or  whether  you  don’t  put  an  end  to  the 
habit. 

First,  think  a  bit  about  why  you’re 
biting  your  nails.  Is  there  some  situa¬ 
tion  in  your  life  that’s  been  bothering 
you?  Perhaps  a  heart-to-heart  talk  with 
your  parents  or  a  close  friend  or,  better 
yet,  your  family  doctor  would  help  to 
clear  things  up  for  you. 

Wear  gloves  in  bed  or  at  the  movies. 
The  nail-biting  habit  may  pop  up  when 
you’re  trying  to  get  to  sleep  or  when 
you’re  engrossed  in  a  picture. 

Perhaps  there’s  a  dance  or  a  special 
party  a  month  or  so  away.  Make  a  bet 


with  yourself  that  your  nails  will  be 
long  and  pretty  by  that  time.  Some¬ 
times  a  self-imposed  deadline  like  this 
will  provide  just  the  right  incentive  to 
make  you  stop  nibbling  your  nails. 

Frequent  manicures  are  often  the 
most  successful  deterrent  to  nail-biting. 

Maybe  some  of  your  friends  bite 
their  nails,  too.  How  about  starting 
Nail- Biters  ^Anonymous?  Have  weekly 
meetings— perhaps  they  could  be  mani¬ 
cure  sessions— where  you  talk  out  your 
problems  and  where  you  also  have  a 


“show  of  hands.”  If  most  of  your  friends 
can  lick  the  problem,  perhaps  you  can, 
too. 

Once  your  hands  look  their  prettiest, 
theyll  be  graceful  if  you’ll  do  a  simple 
exercise  occasionally.  Clench  the  fingers 
of  your  right  hand  into  a  tight  fist  and 
then  spread  the  fingers  out  and  back 
into  a  fan  shape.  Do  the  same  with  the 
left  hand.  Repeat  several  times. 

If  you’ll  give  yoiur  hands  and  nails 
the  right  kind  of  care,  they’ll  always 
be  your  best  advertisement. 


€• 

*  If  you  want  a  perfect  pedicure:  About  once  a  week,  right  after  your  foot  {c;- 
^  bath  or  your  nighttime  bath  or  shower,  remove  all  old  toenail  polish.  Cut 
{o;  toenails  straight  across  with  nail  scissors,  or  file  them  straight  across  with 
an  emery  board.  Never  cut  or  file  nail  corners  below  toe  level;  this  ert- 
^  courages  ingrown  toenails.  With  an  orangewood  stick  wrapped  in  cotton 
O  and  dipped  in  cuticle  remover,  gently  push  back  cuticle  and  clean  under 
nails,  too.  If  your  feet  perspire,  apply  an  anti-perspirant.  Now  place  small 
^  wedges  of  cotton  or  tissue  between  toes  to  separate  them  and  avoid 
smudging  polish.  Starting  with  the  little  toe,  apply  a  polish  base  coat.  Then 
apply  two  coats  of  a  light  shade  of  polish.  Let  polish  dry.  Next,  defuzz 
legs  with  lather  and  a  sharp  razor.  Detailed  directions  are  on  p.  1A.  O 
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Instead  of  picking  up  marbles  with  her  toes  in 
order  to  strengthen  them,  she  picks  up  her  socks. 


Feet  First 

PRETTY  FEET  and  legs  are  healthy  ones.  .\nd  it’s  not  a 
bit  too  early  for  you  to  start  giving  them  proper  care. 
According  to  Dr.  Joseph  Lelyveld,  founder  of  the  National 
Foot  Health  Council,  “Eighty  per  cent  of  adult  foot  ailments 
get  their  start  in  adolescence.  To  avoid  them,  teen-agers 
should  walk  at  least  a  mile  a  day— wearing  comfortable 
shoes,  socks  or  stockings— and  include  some  foot  exercises 
in  their  daily  routine.” 

The  first  step  to  foot  health  and  beauty  is  bathing  your 
feet  daily.  If  you've  been  on  your  feet  all  day  long  or  have 
been  active  in  sports,  a  foot  bath  will  help  to  relieve  that 
tired  feeling. 

Dunk  and  Dry 

Dunk  your  feet  in  warm,  soapy  water  and  scrub  them 
with  a  soft  brush.  Don’t  neglect  areas  between  the  toes. 
(This  will  help  to  prevent  athlete’s  foot.) 

Next,  rinse  your  feet  in  clear  warm  water  and  rub  the 
rough  spots— usually  the  heels  and  balls  of  the  feet— with 
a  pumice  stone.  Use  a  gentle  rotary  motion.  This  treatment 
discourages  calluses.  Dry  your  feet,  being  careful  not  to 
leave  any  damp  spots  between  your  toes.  Rub  lotion  or 
cream  on  the  feet  and  dust  them  with  talcum.  If  your  feet 
still  feel  tired,  massage  the  arch  and  ball  of  the  foot  with 
hand  cream  or  lotion. 

For  extra  pretty  feet,  give  yourself  a  pedicure  once  a 
week.  (See  next  page  for  simple  directions.)  For  glamorous 
cams,  be  fussy  about  defuzzing  your  legs.  Whether  you  use 


a  razor,  a  rubbing  device,  or  a  chemical  depilatory  to  re¬ 
move  leg  hair,  rememlx'r  that  these  methods  are  temporary 
and  have  to  be  repeated  fairly  often. 

If  you  shave  your  legs  with  a  razor,  use  a  shaving  cream 
because  it  produces  a  cleaner,  sm(K)ther  skin.  Wet  the  skin 
area  you  plan  to  cover  and  spread  the  shaving  cream  over 
it.  \Vhisk  away  fuzz  with  a  sharp  safety  razor,  shaving  your 
legs  iir  the  direction  in  which  the  hair  grows.  Be  gentle  and 
work  slowly  to  avoid  breaking  the  skin.  (Incidentally,  shav¬ 
ing  the  legs  does  not  make  the  hair  grow  in  faster  or 
heavier.) 

Foot  care  also  means  wearing  shoes  that  fit.  It  may  tickle 
>our  vanity  to  squeeze  your  feet  into  a  size  or  even  a  half 
size  smaller  than  you  should  take.  No  one  will  know  the 
difference  but  you— unless  your  grim  expression  tells  the 
stor\ !  Still,  the  wrong  shoe  size  can  give  you  corns,  calluses, 
and  bunions  that  will  not  only  plague  you  for  a  long,  long 
time,  but  will  mar  the  appearance  of  your  feet. 

If  your  feet  are  causing  you  pain  in  one  particular  area, 
the  chances  are  that  your  shoes  are  t(X)  tight.  The  pressure 
of  the  foot  against  a  shoe  that’s  ill-fitting  may  result  in  pain¬ 
ful  corns.  A  shoe  which  curves  your  big  toe  tow'ard  the  cen¬ 
ter  of  the  foot  often  causes  bunions.  To  avoid  these  foot 
haz;trds,  have  your  feet  measured  each  time  you  buy  a  pair 
of  shoes,  and  insist  on  correct  size  and  comfort. 

Oxfords  or  saddle  shoes  are  the  ideal  school  and  everyday 
shoes  for  you  because  feet  need  the  support  of  a  low  heel 
and  a  close  fit.  Flats,  worn  constantly,  may  cause  the  arch 
muscles  to  stretch  and  the  feet  to  flatten. 

Your  socks  or  stockings  should  be  a  half  inch  longer  than 
your  longest  toe.  If  you  wear  them  too  short,  you  can  cause 
toe  deformities  and  enlarged  joints.  So  always  make  sure 
you  buy  the  right  size. 

Put  Your  Right  Foot  Out 

For  healthy  and  pretty  feet,  do  the  following  exerci.ses 
daily: 

To  strengthen  your  ankles:  Cross  your  right  leg  over 
your  left  knee.  Extend  your  right  leg,  with  your  knee 
straight.  Rotate  your  right  foot  at  the  ankle  in  a  clockwise 
direction  25  times.  Then,  rotate  your  foot  25  times  in  a 
counterclockwise  direction.  Repeat  the  procedure  with  your 
left  leg  extended  over  your  right  knee. 

This  exercise  is  especially  gcnid  for  those  of  you  who  wear 
high  heels  on  occasion.  Wearing  heels  causes  the  calf 
muscles  to  shorten  and  tends  to  make  you  slouch  in  an  at¬ 
tempt  to  keep  from  falling  forward.  This  exercise  w'ill  make 
it  easier  for  you  to  stand  up  straight  in  high  heels,  because 
it  stretches  your  calf  muscles. 

Place  your  right  foot  about  six  inches  in  front  of  your 
left  foot,  with  both  heels  planted  firmly  on  the  floor.  Bend 
your  right  knee  forward,  but  keep  your  left  heel  flat.  Youll 
feel  a  pulling  in  the  back  of  your  left  leg.  Hold  this  position 
while  you  count  slowly  to  five.  Straighten  your  right  knee, 
rest  for  a  few  seconds,  and  then  repeat  the  exercise  15  times. 
Reverse  your  position  and  repeat  the  exercise,  putting  the 
strain  on  your  right  leg. 

For  strong  toes,  do  the  exercise  illustrated  above.  When 
you  take  off  your  shoes  at  night,  pick  up  your  socks  with 
your  toes.  To  be  most  effective,  this  exercise  should  be  done 
at  least  a  dozen  times  with  each  foot. 

Pretty  hands!  Pretty  feet  and  legs!  Pretty  youl 
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Illustrated  by  William  Meyerriecks 


"]%  TARIAN’NA  loft  the  meeting  with  a  pressing  sense  of  un- 
ease.  It  followed  her  as  she  hurried  through  the  cor¬ 
ridors  to  meet  Ray.  But  it  was  disspelled  immediately  at 
sight  of  him— taller,  stronger,  and  surer  of  himself  than  any 
high  school  senior  had  a  right  to  be.  “Bon  jotir,"  she  said 
gaily. 

“.\nd  a  hon  jour  to  you.  doll.”  .■\utomatically  he  took  her 
b<K)ks.  .\nd  automatically  they  headed  for  the  Snack  Shack. 

NN’alking  l>eside  Ray,  her  hand  imprisoned  in  his,  the  un¬ 
easy  feeling  returned.  She  tried  to  grab  and  analyze  it,  but 
it  escaped  her,  leaving  a  vague  aud  uiuiuenched  dissatisfac¬ 
tion. 

.\t  the  Snack  Shack  they  scjueezed  past  the  crowd  to  their 
usual  corner,  and  then  suddenly  the  feeling  cr\stallized.  For 
sitting  alone  at  the  soda  fountain,  as  though  within  an  in¬ 
visible  fence,  was  Stella. 

She  had  an  impulse  to  call  to  the  girl  as  she  might  have 
to  other  acquaintances,  but  something  stopped  her. 

R.iy  said,  “You’ve  been  frowning  for  fullv  two  minutes.” 

“Have  I?”  She  was  noticing  how  Stella  concentrated  on  her 
S(Kla  to  avoid  looking  self-conscious.  On  a  sudtlen  impulse 
(Continued  on  pufie  IH) 


Marianna  had  always  hated  her 
mother's  dolls,  and  yet,  they  supplied 
the  clue  to  her  problem  with  Ray 
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Jl  C’»nt  iiv  y4ctictt 


Mother- 

Daughter 

Sueeess 

Story 


JoAnn  Shurpit,  Director  of  Home  Economics  at 
Libby,  McNeill  &  Libby,  and  her  mother,  home 
economics  teacher  at  Westfield  High  School. 


\^OU  hear  a  lot  about  the  value  of 
home  economics  as  a  career— about 
the  opportunities  that  alx)und  in  teach¬ 
ing.  in  business.  You  hear  about  the 
double  edge  that  a  degree  in  home 
economics  gives  you— how  it  prepares 
>ou  for  earning  a  livelihood  and  for 
marriage,  too.  You  hear  that  you  can 
take  time  out  to  raise  a  family  and  go 
back  to  teaching  or  business  in  later 
years.  You’re  told  you  can  reach  the 
top  in  a  hurry. 

Here  we  have  a  story  that  proves  all 
of  the  foregoing  statements.  It’s  alx)ut 
the  Shurpits,  mother  and  daughter, 
who  spell  a  home  economics  success 
stor\'  that’s  hard  to  Ix’at. 

.Mrs.  Shurpit  taught  home  economics 
before  she  married.  Then  she  and  her 
husband  raised  a  family— one  boy,  one 
girl.  W'hen  the  children  were  grown, 
she  agreed,  because  ok  the  shortage  of 
(jualified  home  economics  teachers,  to 
pitch  in  as  a  substitute  for  a  few  weeks 
at  W  estfield  High  School  in  W  isconsin. 
That  was  12  \ears  ago.  She’s  still  there. 

.\s  tor  daughter  Jo.Ynn,  two  years 
after  graduation  from  college,  she  was 
made  Director  of  Home  Economics  for 
Libby,  McNeill  &  Libby,  one  of  the 
largest  protlucers  of  canned  and  frozen 
foods  in  the  world. 

Jo.\nn  has  a  degree  in  home  eco¬ 
nomics  and  journalism  from  the  Uni- 
versitv  of  W'isconsin.  As  part  of  a  col¬ 
lege  radio  course,  she  was  commentator 
for  W’H.\,  the  University  radio  station. 
This  experience  led  to  work  after 
graduation  as  summer  replacement  for 
the  regular  program  director  of  the 
Dailij  Homemakers  program.  In  the  fall 
of  the  same  year,  1951,  she  went  to 
work  in  Libby’s  home  economics  de¬ 
partment. 

In  most  big  food  companies,  such  as 
Libby’s,  there  are  women  behind  the 
scenes,  women  you  don’t  hear  much 
about  but  who  do  a  very  important 
job.  They  experiment  w’ith,  and  test. 


most  of  the  food  products  these  com¬ 
panies  develop,  long  before  the  prod¬ 
ucts  appear  on  the  market.  They  de¬ 
velop  new  recipes  for  homemakers. 

Jo.Ynn  Shurpit,  as  director  of  the 
Mary  Hale  Martin  Department,  works 
with  home  economists,  advertising 
agencies,  photographers,  and  food  edi¬ 
tors.  To  keep  up  a  steady  flow  of  fresh 
new  food  ideas,  additions  are  made  to 
her  recipe  file  daily. 

Here’s  how  a  new  recipe  is  evalu¬ 
ated.  .\ffirmative  answers  to  such  ques¬ 
tions  as  these  are  expected:  Is  it  easy 
enough  for  even  beginner  cooks,  both 
in  measurements  and  method?  Are  all 
ingredients  easily  available  in  markets 
from  coast  to  coast?  Is  it  economical 
in  cost  and  time?  W'ill  all  members  of 
the  family  like  it?  Does  it  present  an 
appetizing  appearance? 

Jo.\nn’s  job  has  many  other  facets. 
She  has  final  say-so  on  supplying  infor¬ 
mation  about  canned  and  frozen  foods 
to  the  public,  preparing  educational 
materials  for  schools,  and  providing 
the  sales  and  advertising  executives 
with  the  homemaker’s  viewpoint. 

Recently  she  told  a  careers  confer¬ 
ence  at  Main  Township  High  School 
that  there  are  as  many  “new  fashions’’ 
in  canned  and  frozen  foods  as  there  are 
new  styles  at  a  couturier’s  convention! 
Libby’s,  for  example,  has  introduced 
over  50  new  products  during  the  last 
few  years.  This  impressive  list  includes 
tropical-inspired  Deep  Minted  Pine¬ 
apple  Chunks,  Vim-Vegetable  Juice 
Cocktail,  numerous  fruit  juice  combina¬ 
tions,  frozen  food  specialty  items,  and 
even  a  list  of  baby  and  junior  foods 
to  perk  up  menus  for  the  younger  set. 

Last  summer,  JoAnn  took  a  six 
weeks’  tour  of  Europe,  visiting  seven 
countries.  Although  it  was  primarily  a 
vacation  trip,  she  combed  the  shops  in 
many  countries  for  unusual  dishes  to  be 
used  in  future  food  pictures  and  she 
did  a  good  deal  of  recipe  hunting. 


A  Living  Doll 

(Continued  from  page  17) 

she  said,  “M’onld  you  mind  if  I  asked 
Stella  Kopcinski  to  sit  with  us?” 

Ray  raised  one  shaggy  brow.  “Who’s 
Stella  Kopcinski?” 

“Don’t  look  now,”  Marianna  said. 
“She’s  the  blondish  girl  at  the  fountain—, 
in  the  dark  coat.” 

Ray  studied  Stella  surreptitiously  in 
the  paneled  mirrors.  “What  do  you  want 
her  to  join  us  for?”  he  asked  indiffer¬ 
ently. 

“She  looks  lonely.” 

Ray  put  his  finger  under  Marianna’s 
chin  and  nudged  her  glance  towards 
him.  “I’m  lonely,  too.  I  haven’t  seen  you 
for  three  whole  days.  I  need  you  more 
than  Stella.” 

“I  wonder  about  that—”  Marianna 
mused  aloud. 

Ray  gave  a  mocking  little  smile. 
“Now,  what  are  we  being  so  dramatic 
about?” 

Marianna  rested  her  head  on  her 
hands.  “I  have  this  feeling  about  the 
club— and  Stella.  It’s  a  Imisij  feeling,” 

“Well,  have  another  Coke  and  tell 
all,”  Ray  said  lightly. 

Marianna  shook  her  head.  “There’s 
not  much  to  tell— that’s  just  it.  Mr. 
Rogers,  the  social  studies  teacher,  sulv 
mitted  her  name  for  election.  She’s  new 
here.  Seems  Stella  not  only  teaches  Sun- 
dav  school,  but  on  her  own.  collected 
toys  and  books  for  the  children’s  ward 
at  the  hospital,  and  talked  two  mer¬ 
chants  into  donating  a  record-player 
and  a  T\’  for  the  kids!” 

“Smart  cookie,”  said  Ray,  with  an¬ 
other  glance  towards  Stella’s  reflection. 

“Well,  it  certainly  rates  recognition 
from  the  Signet  Club.  Right?” 

“Right.” 

“Still,  .Mice  seems  to  oppose  Stella. 
.\nd  .\lice  is  president.  So  they’re  de¬ 
bating  if  they  should  ask  her  to  join  the 
club.  ”  Marianna  trowned  again. 

“So  what’s  wrong  with  that?”  asked 
Ray.  “It’s  an  exclusive  club,  isn’t  it?  It’s 
the  clidi.  Tluw  have  a  right  to  debate.” 

“They  didn’t  debate  this  w  ay  over  any 
of  the  others,  and  Stella  has  achiexed  a 
lot  more  than  some  of  them:” 

Ray  attendeil  the  discussion  with  ol>- 
vious  eff  ort,  “(iet  to  the  point,  doll.  ” 

But  now  that  she  was  at  the  point, 
.Marianna  just  couldn't  put  it  in  words. 
It  seemed  too'  terrible  to  sa\— to  belies  e 
about  girls  she  called  her  friends.  When 
she  looked  up  again,  she  .saw  Stella  pay¬ 
ing  her  check. 

“If  you  don’t  pay  attention  to  me.  I’m 
taking  you  home,”  Ray  said.  “I  don’t 
like  you  in  your  serious  iiiockIs.” 

“.\nd  1  don’t  like  that  statement!’.’ 
Marianna  bridled. 

(Continued  on  page  39) 
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Fourth  in  a  series  on  Better  Biiymanship 

How  toBxiij  a.  AWeatei* 


WHAT  goes  together  better  than  a  girl  and  a  sweater? 

And  sweaters  are  going  everywhere  with  you  these 
days— to  school  as  usual,  on  dates,  and  out  “on  the  town’ 
for  lx)wling  or  an  evening  at  the  movies. 

When  you’re  ready  to  buy  a  new  sweater,  think  of  where 
you'll  wear  it  first.  If  you  want  it  to  go  to  school  with  you, 
the  favorites  are  always  the  slip-on  and  the  cardigan.  If 
you  want  to  wear  it  on  a  hike  or  howlinp  with  slacks,  shorts, 
a  skirt,  or  a  leotard,  there  are  turtle  necks,  and  V’-necks, 
and  long-sleeved  slip-ons.  If  it’s  for  a  date,  yori  can  choose 
dressmaker  sweaters,  sweaters  with  special  touches  at  the 
neckline  and  bracelet-length  sleeves,  or  one  of  the  Imlero 
sweaters.  If  it’s  for  a  special  evening  out,  there  are  all  kinds 
of  gayly  jeweled  cardigans  and  scoop-neck  sweaters. 

But.  when  you’re  choosing  your  sweater,  rememl)er  that 
the  slip-on  you  wear  to  school  can  double  on  dates  if  you 
add  a  fancy  collar  or  a  pretty  necklace.  With  extra  touches 
of  this  and  that,  you  can  wear  one  sweater  many  places, 
but  how  often  could  you  wear  a  rhinestone-studded,  low- 
necked  slip-on? 

Get  the  Most  for  Your  Money 

Here  are  a  few  pointers  in  sweater  buying  that  will  help 
\ou  choose  the  best  one  for  your  money. 

Check  the  knit  of  the  sweater  to  see  whether  it’s  firm 
and  close  or  loose  and  sleazy.  If  it’s  loose  and  sleazy, 
the  sweater  may  lose  its  shape  easily. 

Its  firmness  depends  on  the  gauge 
or  the  number  of  stitches  within  a 
space  of  1)»  inches.  Gauge  often  dc-. 
pends  on  the  weight  of  the  yam. 

A  sweater  of  heavy  yarn  may  still  be 
firmly  knit,  althcnigh  the  gauge  may 
be  lower.  Look  for  a  high  gauge,  ac- 
C“ording  to  the  sveight  of  the  yarn. 

Firm  ribbing  for  finishing  sleeves, 
neck,  and  sweater  Ixrdy  is  “a  must’’ 
in  a  good  sweater.  You  can  test  this 
by  gently  stretching  the  ribbing  at  the 
bottom  of  the  sleeve.  If  the  ribbing 
is  go(xl,  it  will  quickly  spring  back 
into  shape. 

There  are  two  kinds  of  necklines 
— merrowed  and  looped.  merrowed 
neck  has  an  inside  seam  at  the  neck. 

This  seam  joins  the  separately  made 
ribbing  to  the  body  of  the  sweater.  .\ 
looped  neck  doesn’t  have  a  seam, 
because  it  is  a  continuation  of  the 
body  of .  the  ssveater.  It  is  smooth, 
firm,  and  looks  hand-finished.  Looped 
necks  are  more  expensive,  but  they 


wear  long  and  well,  and  won’t  sag  and  stretch  out  of  shape. 

Alter  testing  the  knit  of  the  sweater,  the  next  thing  to 
look  at  is  the  cut.  The  sweater  should  be  cut  to  full  size  with 
armholes  that  are  plenty  large  enough  for  complete  com¬ 
fort  and  ease  of  movement. 

Seams  should  be  straight  and  even  and  not  twist. 

Buttorts  and  buttonholes  are  good  indications  of  the 
quality  of  the  sweater.  Buttonholes  should  have  deep, 
closely-spaced  stitches.  They  should  be  an  equal  distance 
frum  each  other. 

All  the  Trimmings 

Buttons,  ribbon,  and  trim  should  withstand  laundering. 
Buttonholes  should  be  firmly  stitched,  to  help  prevent  ravel¬ 
ing.  If  the  outside  of  the  center  front  is  bound  with  ribl>on, 
be  sure  the  ribbon  is  color  fast  to  washing  and  to  light.  Some 
manufacturers  put  the  ribbon  on  the  inside.  Then  the  dif¬ 
ference,  if  any,  between  sweater  and  ribbon  shades  isn’t 
so  noticeable. 

The  construction  of  the  sweater  often  explains  its  price. 
Sweaters  can  be  either  full-fashioned  or  cut-and-sewn.  In  a 
full-fashioned— and  usually  more  expensive— sweater  the  dif¬ 
ferent  pieces  (such  as  sleeves)  are  knit  to  shape. 

The  pieces  of  a  cut-and-sewn  sweater  are  cut  from  knit 
fabric.  Cut-and-sewn  construction  is  found  in  sweaters 
of  all  kinds  (slip-ons,  cardigans,  etc.)  and  all  qualities. 

Always  check  the  size  of  any  sweater 
you  buy  to  be  sure  that  you  ha\e  a 
good  fit.  Sweaters  that  cling  too  tightly 
aren’t  pretty  and  are  soon  out  of 
shape.  It’s  a  good  idea  to  buy  a  size 
larger  than  your  regular  blouse  size. 

In  ch(K)sing  your  sweater,  you’ll  1h* 
selecting  from  a  variety  of  wool  and 
synthetics— wool,  Orion,  V’icara,  Ban- 
Ion  (.\Iirafil),  cashmere.  If  the  numlx'r 
of  yarns  that  are  available  confuses 
you  when  you’re  buying  a  sweater, 
don’t  run  for  the  nearest  exit!  Stop 
and  call  for  help.  By  reading  the 
labels,  by  talking  to  the  salesgirl,  aiul 
by  feeling  the  yarn  for  texture,  you 
can  learn  a  few  things  about  sweaters. 
Which  need  special  dry  cleaning? 
W’hich  can  be  laundered  easily  at 
home?  Which  are  shrink-resistant? 
Which  won’t  mat? 

When  you  finally  know  the  score  i»n 
sweaters  and  what  they’re  made  of, 
you  can  decide  which  is  right  for  you. 

(Turn  to  page  52  for  tips  on  care  of 
sweaters. ) 


Photo  courtesy  Darlene  Knitwear 


Bulky  Mirafil  pullover  is  long  'n'  lean. 
It  comes  in  o  variety  of  colors,  $11. 
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"Stretchies"  fit  sizes 
6-8’/^.  Of  washable 
Italian  capeskin.  Tan, 
black,  white,  red.  By 
American  Astral.  $6. 


Wuuitfiu) 


Fashion  right  additions  for  yonr 


uardrobc  with  a 


iambswool  and  stretch 
yarn  make  a  glove  to 
fit  all  sizes.  Leather 
trim.  In  5  colors. 
"Stretchies"  by  Amer¬ 
ican  Astral.  $2.50. 


Walking  or  dancing,  you'll 
glide  along  with  ease  in 
these  gay  flats.  Available 
in  orange  kid  with  yellow 
bows,  and  a  variety  of  other 
colors.  $8.95.  "Wee  Three" 
by  California  Cobblers. 


Mix  'em  and  match  'em  to  suit  your  fancy.  Left,  a  casual 
collarless  cardigan  jacket  is  shown  with  a  color-matching 
cotton  knit  drawstring  overblouse  matching  the  solid  slim 
skirt.  Blouson,  $7.;  skirt,  $9.;  jacket,  $13.  Right,  for  active 
sportswear,  ankle-length  pants  in  plaid  are  topped  with  a 
jaunty  turtle-necked  overblouse,  tabbed  at  the  hips.  Over¬ 
blouse,  $7.;  pants,  $11.  Block  plaid  in  red-with-brass  or 
blue-with-green-and-turquoise.  All  by  Bobbie  Brooks. 


For  sheer  foot  flattery,  this  pump  with  baby 
heel,  neat  tie  bow,  is  the  answer.  It  comes  in 
moss  green,  sapphire  blue,  geranium,  bone 
(a  soft  beige),  in  suede.  Priced  at  about 
$10.95.  "Tyrolean,"  by  California  Cobblers. 
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riK.to  courlrtr  of  I’<|>cr  Cup  *nj  Coiilalnrr  Instllult 


turday 


VERYBODV  S  doing  it!  Yes,  body’s  ha\  ing  the 

intormal  Saturday  night  gft-togotlifr.  There  are  many 
reasons  why  it’s  so  popnlar.  It's  ton  tor  all.  even  the  sea¬ 
soned  party-giver.  And  it’s  the  easiest  kind  ot  entertainment 
for  an  inexperienced  parts  iiostess  to  plan.  Your  budget 
won’t  break  either  because  it’s  the  most  inexpensive  party 
e\er.  .\nd  those  of  \ou  who  are  faced  with  the  problem 
of  parents  who  object  to  “tancy  parties”  can  win  them  over 
one-two-three  when  yon  suggest  this  kind  of  casual  event. 

Most  people  don’t  need  an  excuse  to  give  a  party,  but 
if  yon  want  one,  here’s  a  natural.  St.  N’alentine’s  Day  falls 
on  Saturday,  Feb.  14!  Everybody  loves  to  lx*  doing  .some- 
tbing  on  that  Saturday  night.  You  don  t  have  to  bother  with 
invitations  unless  you  want  to.  day  or  two  Ix'fore  the 
day,  just  ask  several  of  your  bt'st  friends  and  their  boy 
friends  over— and  line  up  a  date  for  yourself,  of  course. 
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Tune  in  on  some  real  fun  with  a  T\  get-together  and  '‘'hearty  '  food 


Where  will  the  party  be  held?  If  you  have  a  rumpus 
room,  that  would  be  just  great.  If  not,  maybe  the  folks  will 
make  themselves  scarce  and  let  you  have  the  living  room. 

•  But  if  that’s  out,  you  coidd  have  it  in  your  room.  Wherever 
you  plan  to  settle  down,  you’ll  need  a  record  player  and/or 
a  TV’  set. 

Do  you  know  what  would  be  a  lot  of  fun?  Muscle  in  on 
the  Dick  Clark  Show  (VN'.\BC-T\’)!  Perhaps  you  can  ar¬ 
range  your  dancing  time  to  coincide  with  Dick’s  TV’  show, 
which,  as  you  know,  goes  on  real  strong  on  Saturday  night. 
So  many  kids  do  this  and  have  a  great  time  dancing  along 
with  Dick’s  music.  If  your  TV’  set  has  a  stereophonic  sound 
attachment,  it  will  seem  as  if  you’ve  been  transported  right 
into  the  .studio  with  Dick. 

Naturalb’,  if  you  don’t  have  a  TV'  set,  use  your  record 
player  or  borrow  one.  Maybe  someone  in  the  group  would 
like  to  bring  along  some  favorite  records.  You  can  never 
have  enough  variety  on  that  .score.  Just  be  sure  he  or  she 
gets  them  back  at  the  end  of  the  evening.  When  toting 
records  to  someone’s  house  it’s  smart  to  have  the  owner’s 
name  on  them.  Write  it  on  tape  and  stick  it  on. 

Before  party-time,  dust  your  phonograph  as  well  as 
records  that  you  haven’t  played  in  a  long  time.  Check 
to  be  sure  that  the  phonograph  itself  is  in  good  working 
order.  If  you  need  a  new  needle,  get  one. 

Dancing  is  great  as  party  bait,  but  the  real  lure  is  good 
things  to  eat  between  dance  numl)ers.  .Vnd  did  you  ever 
know  your  friends  not  to  lie  hungry.  You’re  gt)ing  to 
make  some  f.iscinating  provisions  to  take  care  of  that,  too. 
Just  l(X)k  at  the  menu  on  the  far  right.  The  recipes  appear 
on  the  following  page.  Here  are  additional  suggestions  to  be 
sure  that  the  menu  will  lx*  a  hit. 

To  make  that  Valentine  Punch  l(X)k  and  taste  extra  good, 
do  this.  The  morning  of  the  party  (or  even  the  day  before) 
fill  the  ic-e  cuIh?  tray  with  water  and  put  a  maraschino  cherry 
in  each  iqe  cube  compartment.  Freeze.  Then  at  party  time, 
when  you’re  making  the  punch,  you’ll  add  the  maraschino 
ice  cid)es. 

Tips  on  making  party  sandwiches:  Use  day-old  bread. 
If  a  cookie  cutter  of  the  desirt'd  shape  is  not  available,  make 
a  pattern  from  clean  white  paper.  Lay  it  on  the  bre.ul  slice 
and  cut  around  with  a  pair  of  scissors.  Prepare  bread  shapes 
in  advance.  Wrap  them  in  waxed  paper,  then  in  a  d.imp 
towel  and  store  in  the  refrigerator  until  you’re  ready  to 
spread  with  filling.  You  can  do  this  jiist  before  your  guests 
arrive. 

•  For  the  sake  of  variety,  you  might  also  make  some  as¬ 
sorted  ham  and  cheese  sandwiches.  However,  you  can  vary 
sandwiches  by  combining  ever-popular  peanut  butter  with 
a  host  of  other  ingredients.  Intriguing  and  economical.  t(K). 

Try  combining  peanut  butter  with  marshmallow  fluff, 
crisp  bacon,  banana  slices,  pickle  relish,  dill  pickles,  tomato 
slices,  orange  marmalade,  honey,  jelly,  chopped  celery,  h.irtl 


cooked  egg  slices.  Peanut  butter  is  also  delicious  spread  on 
ciK)kies  (vanilla  wafers,  for  example),  toasted  doughnuts, 
or  hot  toast. 

.\s  for  the  other  items  on  the  menu,  prepare  the  carrot 
sticks  and  celery  in  the  morning,  too.  Pare  and  slice  the 
carrots,  and  immerse  them  in  cold  water.  Leave  in  re¬ 
frigerator.  Clean  the  celery  and  refrigerate  it,  too,  in  a 
crisper  or  plastic  bag.  Refrigerate  the  olives. 

You’ll  need  a  heart-shaped  cake  pan  for  the  Sweetheart 
Dessert.  That  can  be  prepared  a  day  ahead,  if  you  like. 
But  you’ll  decorate  it  with  whipped  cream  just  before 
serving  time. 

If  you  want  to  make  this  a  real  “no-fuss”  party,  prepare 
a  buffet  table  and  use  paper  cups  and  plates.  Buy  bright- 
colored  cups  and  plates  with  heart  motifs  to  harmonize 
with  the  heart-y  menu  and  the  romantic  occasion.  You’ll 
brighten  up  the  party,  besides  cutting  down  on  work  after 
the  fun  is  over. 

Have  a  happy  V’alentine’s  Day  and  do  have  a  wonderful 
time  at  your  party! 


VI  E  >  U 


■^Pr'amit  Butler  Dips^ies 
Ham  and  Cheese  Sandwiches 
C.arrol  Sti<‘ks.  CehTv,  Olives 
♦Sweetheart  Dessert 
♦Valentine  Punch 


I*hnto  roiirtrsv  of  Xahluco 

with  an  ever-so-sweet  Sweetheart  Dessert 
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*  Valentin*  Punch 

18  marasrhinn  cherries  1  6-oz.  can  froren  pine- 

1  6-«tE.  ran  frozen  pink  apple^oranice  juice  con- 

leniunade  concentrate  centrate 

4  cups  water 

I'i  cup  maraschino  cherry  juice 

The  morning  of  the  party  (or  the  day  IxTore) 
fill  ice-ciilH*  tray  with  water  and  put  a  maraschino 
cherry  in  each  ice-culK'  compartment.  Fretv.e. 

At  party  time,  mix  frozen  juice  cr)ncentrate  with  4 
cups  water  and  maraschino  cherry  jiiict*  in  glass 
pitcher.  Add  maraschino  kx*  culx's.  Makes  10-12 
servings. 

Co-fd 


*  Peanut  Butter  Dipsies 


1  cup  peanut  butter 
(siiKxith  or  crunchy) 

''3  cup  mayonnaise 

hard-cooked  epps.  chopped 


*4  cup  pickle  relish, 
drained 
*  3  t^l>>  salt 
.4  sliet-s  erisp  bacon, 
crumbled 


.40  small  heart-shaped  pieces  bread 


Combine  peanut  butter,  mayonnaise,  eggs,  pickle 
relish  and  salt.  Mix  until  blended.  Spread  on  bread 
hearts  and  top  with  small  pieces  of  crisp  bacon. 
.Makes  ‘^O  small  sandwiches. 

J 


Peanut  Butter  Ham-wiches 

*2  cup  peanut  butter  1  2^i-or.  can  deviled 

(smooth  or  cruitrhy)  ham 

1‘i  tsp.  celery  salt 

Combine  ingredients  and  mix  well.  Spread  on 
small  open-face  or  closed  sand\Niches.  Makes  about 
20  small  sandwiches. 

»  Co-ed 


Sweetheart  Dessert 

IK  Kip  '\<‘wtoiis  rakes  1  i|t.  cherry-vanilla  ice 

(1  III.  packape)  cream 

Stand  Fig  Newtons  cakes  around  the  sides  of  a 
heart-shaped  cake  pan.  Scoop  cherry-vanilla  ice 
cream  into  center  and  pack  down  well.  Place  in 
freezing  unit  of  refrigerator  until  ready  to  serve. 
Unmold  on  platter.  Using  pastry  tube,  outline  edge 
of  heart  with  whipped  cream. 

eo-».i 


Set  a  Record 
for  Fun 

Spin  a  record,  Iwist  the  dial. 

And  you’ll  be  entertained  a  uhile. 

Then  if  you  play  a  TV  fiame. 

You'll  make  your  fiuests  real  filad  they  came. 

TURN-T.ABLE  TITLES.  Here’s  a  (juickie  to  start  your 
guests  thinking.  Sinct*  records  going  ’round  will  provitlc 
part  of  your  fun  for  the  evening,  .see  how  many  songs  \ou 
can  think  of  w  ith  round  words  in  their  titles.  Here’s  a  start¬ 
ing  list  to  show  you  how  easy  it  is:  Round  and  Round,  Mmm 
Talk,  Two  Different  Worlds,  Love  Is  a  Golden  Ring. 

“N.\ME  TH.\T  TUNT'.”  Here’s  a  T\’  game  you  can  have 
fun  playing  yourself.  All  you  have  to  do  is  play  some  records 
and  see  how  fast  the  gang  can  identify  them.  Be  careful  not 
to  play  vwals  that  give  away  the  titles!  If  you  add  to  your 
record  collection  by  asking  your  guests  to  bring  some  of 
their  own  favorites,  viiu  may  have  a  variety  of  music  from 
Rock  and  Roll  to  |ohnny  Mathis  crtKining.  Try  playing  just 
the  intrcxluctions  of  the  old  stand-bys  and  .see  how  hard 
they  arc  to  guess! 

HU.M  THE  THEME.  Do  you  really  know  your  music 
world?  You  may  think  so  until  you  try  this  test.  There  .ire 
certain  songs  von  hear  all  the  time— the  theme  songs  of  T\' 
musical  shows.  How  manv  can  you  rememlx'r?  What  diH's 
Perry  Como  sing  to  close  his  show?  Eddie  Fisher?  Dinah 
Shore?  What  alxxit  Sammy  Kaye?  Liiwrcnce  Welk?  Dick 
Clark?  Jackie  Gleason?  Your  Hit  Paraders? 

“KEEP  T.YLKING.’’  Here’s  another  TV  game  you  can 
play.  Divide  into  two  teams  and  choose  two  people  from 
Team  1  to  start.  Together  they  have  to  make  up  a  story.  Yon 
give  them  a  beginning;  for  instanc-e,  “Mrs.  Stone  angrily 
told  her  gnx-er  she  had  been  overcharged.”  .Also  give  each 
of  them  a  secret  phrase  to  work  into  their  story,  such  as 
“I’ve  never  seen  a  $3  bill,”  or  “There  are  twenty  nickels  in 
$1.”  When  you  ring  the  bell  the  first  person  starts  talking. 
When  you  ring  the  bell  again,  the  second  person  must  pick 
up  the  story,  and  it  continues  to  go  back  and  forth  at  your 
command  for  about  3  minutes.  Team  1  wins  a  point  for  e.ich 
secret  phrase  that  was  actually  saitl  and  they  win  another 
point  if  Team  2  is  unable  to  guess  what  the  phrase  was. 
The  stories  jirobably  won’t  make  much  sense,  but  the  non- 
sen.se  is  the  fun  of  it. 

“WH.YT’S  MY  LINE?”  Two  teams  match  wits  in  this 
game,  too.  You’ll  iu‘ed  pencils  and  paper,  one  person  to.  be 
time-keeper,  and  some  observant  T\’  viewers.  Each  te.im 
has  a  private  conference  to  make  a  list  of  12  advertising 
slogans  and  the  prorlucts  that  go  with  them.  .Ask  the  tiine- 
keeper  to  check  the  lists  and  cross  out  duplicates.  Now 
you’re  ready  to  begin.  Team  1  names  a  product  and  Team  2 
has  90  .seconds  to  think  of  the  ;idvertising  line  that  goes 
with  it.  Then  it’s  their  torn  to  ask  “What’s  Mv  Line?” 
and  Team  1  must  think  of  the  slogan.  The  team  with  the 
most  right  an.swers  at  the  end  of  the  game  wins. 
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Take-it-easy  casseroles 

Take  soup!  Take  noodles!  Take  what’s  on  hand! 


s.  c 

Cerotyn  CwnpbeM 
Home  Ccoaomm  D«p< 
Campbell  Seep  Company 


Keep  a  simply  scrumpti«>us  casserole  reci|)e  in 
your  collecti«>n,  and  you’re  well  on  your  way  to 
b«‘ing  a  successful  hostess.  You  know  how  your 
friends,  as  well  as  your  family,  go  for  such 
hearty  dishes! 

Most  of  a  meal  can  lie  tucked  into  cas.seroles 
such  as  these  “take-it-easy"  versions.  And  look 
at  the  many  easy  variations.  Choose  whichever 
luscious  soup  sauce  .vou  prefer;  vary  the  meat 


and  vegetable  accordingly. 

Team  the  casserole  with  a  plate  of  fruit  or 
vegetable  relishes.  Then  round  off  the  meal  with 
milk,  hot  breads  and  dessert  (perhaps  cherry 
pie). 

It's  guaranteed  to  be  a  happy  meal  for  you 
(the  smart  ccMik)  and  your  guests. 

Tip:  Keep  the  ingredients  handy  on  the 
kitchen  shelf  for  a  spur-of-the-moment  party! 


assn  CASaaaOLK  or  CHICKKN  CASSKROLB  or  TUNA  CASSBROLK 


Lightly  brown  1  med.  onion, 
chopped,  in  1  tbsp.  shortening 

Combine  with 

1  con  Campbell's  Tomato  Soup 
Vj  cup  woter 

1  cup  cubed  cooked  beef  (or  lomb)* 
Vi  cup  cooked  cut  green  beans 
1  cup  noodles,  cooked  and  drained 

*0r  gM  M  It.  irowid  tMl.  troM  it  >Wi|  gitt  mim. 

Pour  mixture  Into  a  1 
about  25 


Lightly  brown  1  med.  onion, 
chopped,  in  1  tbsp.  shortening 

Combine  with 

1  con  Campbell's  Cream  of 
Chicken  Soup 
Vi  Cup  milk 

1  cup  diced  cooked  chicken  (or  a 
S'OZ.  con  Swonson  Boned  Chicken) 
Vi  cup  cooked  lima  beans 
1  cup  noodles,  cooked  and  drained 


Lightly  brown  1  med.  onion, 
chopped,  in  1  tbsp.  shortening 

Combine  with 

1  con  Campbell's  Cream  of 
Celery  Soup 
Vi  cup  milk 

1  con  (7  oz.)  tuna,  drained 
and  flaked 
Vi  cup  caoked  peas 
1  cup  noodles,  cooked  ond  drained 


-quart  casserole.  Top  wltti  Vt  cup  shredded  Cheddar  cheese.  Bake  In  a  moderate  oven  (375* 
min.,  or  until  hot  and  bubbling.  4  good  and  nourishing  servings  your  family  will  love. 

For  other  easy  "souper"  recipes,  write  to  Carolyn  Compbell,  Home  Economics  Dept.,  Box  C-2,  Campbell  Soup  Company,  Camden  1, 


Now’s  the  time  to  start  your 
Recipe  Trousseau  ^ 


New 


lo  help  you  brides-to-be  plan  ex¬ 
citing  menus,  Libby  offers  a  hand¬ 
some  new  recipe  book — Fix-Easy 
Favorites.  This  important  part  of 
your  Recipe  Trousseau  contains 
more  than  130  quick  and  appetiz¬ 
ing  recipes,  using  Libby’s  modern, 
convenient  canned  foods. 


ASK  YOUR  TEACHER  TO  ORGANIZE 
A  CLASS  PROJECT  NOW! 

Your  teacher  simply  collects  two 
labels  from  any  canned  or  frozen 
Libby  product  from  each  student, 
and  places  her  order  on  the  special 
class  group  offer  coupon  in  Practi¬ 
cal  Home  Economics.  Soon  you  and 
your  classmates  will  have  your  own 
copies  of  Libby’s  Fix-Easy  Favor¬ 
ites  —  a  key  to  lively,  appetizing 
meals  you’ll  be  proud  to  serve. 


.  \  •  Tantalizing  appetizers  to  make  a  hus- 

‘  \  band  proud — and  bring  the  guests  back 

•  A  treasury  of  bright  and  tempting 
'  salads  made  with  Libby’s  wide  selec- 

^  '  tion  of  tine  fruits  and  vegetables. 

“  ^  i  •  Fix-Easy  main  dishes  that  take  little 

^  ^  f'nie — make  hearty,  good  eating  any 

\  ^  day. 

•  Wonderful  variety  of  vegetable  ideas 

-  — from  creoles  to  casseroles! 

•  29  beautiful  desserts  to  add  jewel-like  color  and  the  touch  of 
fruit-sweet  goodness  that  makes  a  meal  complete! 


Starting  with  appetizers  and  going  straight  through  to  dessert, 
Fix-Easy  F'avorites  will  help  you  solve  your  meal  planning  prob¬ 
lems  quickly  and  easily.  Speak  to  your  teacher  now,  so  you  can 
start  using  recipes  from  Libby’s  Fix-b]asy  Favorites  right  away! 
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Caution; 

Cupid 


at  Work! 


Have  you  ever  seen  Cupid  shoot  his  arrow?  Of 
course  not.  That’s  why  it’s  hard  to  tell  whether  or 
not  the  arrow  hit  its  mark.  But  you  can  find  out, 
if  you  examine  some  of  these  “targets”— the  boys 
who  have  you  puzzling  over  “loves  me,  loves  me 
not”— and  see  if  the  riddle  has  an  answer. 


win  his  interest  temporarily,  but  she’s  not  likely  to 
keep  it  long.  Then  jack  may  come  back  to  you. 

Dear  Gay  Head, 

Do  you  think  a  boy  likes  a  girl  if  he’s  bashftJ  arourul 
her  only?  Annette 


I 


Dear  Gay  Head, 

John  liked  me  very  much  last  year,  but  I  didn’t  like 
him  because  everyone  teanted  me  to.  That  teas  my 
greatest  mistake.  This  year  I’ve  tried  to  be  friendly 
with  him,  but  I  can’t  tell  whether  he  likes  me  or  not. 

Marilyn 

John  may  be  determined  not  to  let  his  feelings 
show!  When  he  liked  you  last  year,  it  was  the  talk 
of  the  school,  and  when  you  turned  him  down,  that 
was  probably  the  talk  of  the  school,  too.  .\nd  his  pride 
took  a  nosedive. 

Make  a  fresh  start.  This  time  it  should  be  strictly 
between  you  and  John.  Talk  to  him  when  his  friends 
and  yours  are  not  around.  Extending  an  invitation  to 
a  party  or  to  your  house  for  dinner  may  seem  like  a 
bold  step,  but  actually  it’s  a  natural  and  direct  way  to 
say  “Let’s  be  friends  again.”  Try  it  as  soon  as  you 
have  a  good  opportunity.  If  John  accepts,  you’ll  have 
a  w  hole  e\  ening  to  get  reacquainted. 

Dear  Gay  Head, 

I  like  a  boy  very  much  but  my  girl  friend  says  be 
likes  her.  Tve  decided  it’s  the  other  way  around,  be¬ 
cause  she’s  been  chasing  him.  But  how  can  I  be  sure? 

Doris 

Don’t  let  talk  you  can’t  quite  believe  ruin  your 
friendship  with  Jack.  Do  look  for  trouble  ahead.  No 
matter  who  likes  whom,  the  situation  has  taken  the 
shape  of  a  triangle  and  you  want  to  be  sure  you  come 
out  on  the  top  of  it,  not  the  bottom. 

Give  everyone  the  benefit  of  the  doubt.  .\ct  as  you 
always  have  with  Jack  and  be  nice  to  Elizabeth,  too. 
Don’t  let  jealousy  or  anger  trick  you  into  doing  any¬ 
thing  you’ll  regret  later,  .\bove  all,  don’t  think  that 
since  Elizitbeth  is  chasing  Jack  to  w  in  his  interest,  you 
must  chase  him  to  keep  it.  That  very  seldom  works. 

Continue  to  be  younself,  and  if  Elizabeth’s  tactics 
are  successful,  take  your  defeat  gracefully.  She  may 


What  would  you  say  if  you  suddenly  found  your¬ 
self  face  to  face  with  Ricky  Nelson?  You  see,  you 
have  to  stop  and  think  it  over.  Now  suppose  you  had 
prepared  something  to  say.  Might  you  still  be  speech¬ 
less  at  the  big  moment?  It’s  (juite  likely— after  all, 
Ricky  Nelson  is  a  celebrity. 

If  Paul  admires  you  a  great  deal,  he  may  feel  a 
little  this  way  when  he  comes  face  to  face  with  you. 

You  may  be  able  to  lessen  the  distance  between 
you  and  Paul  if  you  start  conversations  yourself.  Try 
talking  about  the  school  interests  you  have  in  com¬ 
mon  or  ask  for  his  ideas  or  advice  on  something. 
Easy  does  it  until  Paul  himself  feels  at  ease. 

Dear  Gay  Head, 

I’ve  always  been  the  clown  in  my  family  and  I 
think  the  boy  I  go  tcith  has  decided  he  should  tease 
me  all  the  time,  too.  Thus  really  hurts  my  feelings, 
but  /  just  laugh  to  cover  up  my  hurt.  /  have  his 
class  ring,  but  I  still  don’t  know  if  he  likes  me.  be¬ 
cause  he  never  gets  serious.  Jackie 

.Yren’t  you  overlooking  the  fact  that  you  never 
let  Ben  Irecome  serious  either?  To  be  able  to  laugh  and 
“cover  up”  your  feelings  when  someone  unintention¬ 
ally  hurts  them  is  admirable,  but  if  you  always  “cover 
up,”  no  one  w  ill  know  how  you  really  feel. 

It’s  time  now  for  you  and  Ben  to  have  a  serious 
moment.  Without  jumping  too  far  over  on  the  serious 
side,  couldn’t  you  tell  Ben  how  you  feel  alMut  the 
teasing? 

If  you  do  show  Ben  that  you  have  a  serious  side, 
he  may  show  you  that  he  has  one.  too— and  you  may 
be  sure  he  wouldn’t  have  given  you  his  class  ring 
if  he  weren’t  “serious”  about  you. 

If  you  have  a  question  that  you'd  like  to  have  an- 
sHered,  send  it  to  (iay  Head,  Co-ed.  3.3  West  •I2nd  St.. 
New  3  ork  .36.  !N.  Y.  Questions  tif  greatest  interest  will  be 
discussed  in  future  columns.  Sorry,  no  answers  by  letter. 
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[Ctl  Olid  tjOllX  (MAXJtX 

Designing 
Woman 


Doris  r.ARn\ER  likes  her  work  because  it’s  fun  and 
because  it  enriches  the  lives  of  others.  “It’s  ver\  satis¬ 
fying  to  know  that  thousands,  perhaps  millions  find  enjoy¬ 
ment  or  encouragement  in  the  work  I  do,”  the  slender 
brunette  told  us. 

Doris  is  a  greeting  card  artist.  More  accurately,  she  is 
a  “stylist”-for  that’s  the  title  Hallmark  Cards  gives  to  the 
select  group  of  artists  who  strive  continually  to  lead  the  way 
in  design  advances.  Doris  practices  her  art  in  the  company  s 
sparkling  new  eight-story  studios  and  general  offices  in 
Kansas  City.  Mo. 

Doris  rode  a  train,  rather  than  a  jet  plane  along  the 
highway  to  success!  When  she  graduated  from  high  .schot)! 
in  her  hometow  n  of  Stockton.  Mo.,  about  100  miles  south  of 
Kansas  City,  Doris  took  a  job  as  a  dental  assistant.  She  had 
one  goal  in  mind;  to  earn  and  save  enough  money  to  finance 
an  art  education.  It  was  more  than  two  years  bcdore  Doris 
had  accumulated  the  necessary  funds  and  enrolled  in  the 
Kansas  City  .\rt  Institute. 

Throughout  her  life  Doris  has  liked  art.  She  had  studied 
it  in  grammar  school  and  although  Stockton  High  School 
offered  no  art  courses,  Doris  sharpened  her  skills  by  design¬ 
ing  and  painting  backdrops  for  school  plays,  carnivals,  and 
banquets,  and  by  rallying  to  the  cause  whenever  other 
school  acti\  ities  recjuired  the  services  of  an  artist.  During  her 
high  school  days.  Doris  started  creating  most  of  her  own 
clothes— from  sports  togs  to  tailored  suits  and  coats.  Today, 
fashion  designing  is  her  hobby. 

At  the  .\rt  Institute,  Doris  took  a  basic  course  in  life  draw¬ 
ing.  portrait  work,  painting,  and  designing,  .\fter  a  year  she 
joined  the  greeting  card  firm,  as  a  beginning  artist,  and  was 
enrolled  in  the  company’s  own  art  training  class.  Upon 
completing  her  training,  Doris  was  assigned  to  the  Hallmark 
creati\e  department— a  staff  of  300  artists. 

Her  duties  have  been  varied  in  the  seven  years  she  has 
been  working.  At  one  time,  she  wielded  an  airbrush  to 
achieve  an  unusual  design  effect.  Later,  she  worked  in  the 
section  that  lays  out  the  basic  idea  of  the  card-to-be.  Still 
later,  she  was  assigned  to  the  “3-D”  section.  Here  a  group 


Doris  Gardner  of  Hallmark  Cards 


of  artists  design  and  create  centerpieces,  home  decorations, 
and  other  dimensional  items  for  holiday  and  year-round  use. 

Hallmark’s  art  director  says  Doris  is  particularly  strong 
in  developing  new  ideas.  It  was  this  facility  that  earned  her 
a  promotion  to  the  styling  department.  For  three  years,  she 
has  Ijeen  a  member  of  this  small  (currently  six  other  persons 
are  doing  similar  work)  group.  (See  Doris’  Valentine  card 
above,  left). 

“Styling  is  the  goal  of  the  greeting  card  artist,”  Doris 
says.  “Here  we  have  freedom  to  act  on  our  own,  and  re¬ 
sponsibility,  too,  to  serve  as  pace  setters.” 

During  the  past  two  Christmas  seasons,  cards  designed 
by  Doris  were  near  the  top  of  the  company’s  best-seller  list 
of  “personalized”  greetings,  the  deluxe  cards  which  cus¬ 
tomers  select  from  albums  for  imprinting  with  their  names. 
In  1957,  Doris’  leading  design  was  a  “slim  jim”  card  that 
featured  a  Santa  Claus  with  an  ontl.uulishly  large  hat.  Her 
1958  leader  was  a  golden  Christmas  tree  embossed  on 
parchment. 

For  about  four  years  after  she  joined  Hallmark,  Doris 
continued  her  art  education  at  the  Kansas  City  .-Krt  Institute, 
under  the  company’s  scholarship  program.  “.Ml  of  the  artists 
are  eligible  to  study  at  the  .\rt  Institute  at  night  under  a 
company-financed  plan,”  she  says.  “Many  of  us  have  ad-  ■ 
vanced  our  art  education  under  this  program.” 

For  those  Co-ed  readers  who  may  be  interested  in  be¬ 
coming  greeting  card  artists,  Doris  ad\ises: 

1.  Learn  as  much  about  art  and  art  techniques  as  possible. 

2.  Develop  an  intense  interest  in  good  taste  and  decora- ' 
ti\e  things. 

3.  Become  an  acute  obser\  er  of  the  world  scene  and  keep 
abreast  of  changing  trends  and  fads,  for  many  of  these  can 
be  adapted  to  greeting  cards. 


MiHi<iiHiii)ini>H(iumiiiiMini*i'HHiiiii>iiMiiiirtHiiiiiiiiiuiiiiiHiiiiiiiiittitiiiiiiiw  CHARTING  YOUR  CAREER  as  a  GREETING  CARD  ARTIST  •iiiiiii.iili!imiiiiiiiiuiiiuiiiii!i>!niiiiiii»:mi!iiii'i!r:ii'  ^ 

GETTING  KNOW-HOW  "GETTING"  WAYS  GETTING  TO  DO  THINGS  GETTING  ALONG  GETTING  AHEAD 


You'll  need  a  high  school 
education  and  a  definite 
talent  in  art  and  design. 
Advance  study  and  work 
at  the  college  or  art 
school  level  is  a  distinct 
advantage  for  better 


You'll  have  a  keen  inter¬ 
est  in  the  changing  scene 
and  in  people's  needs 
and  desires.  You'll  want 
to  help  people  to  express 
themselves.  You'll  have, 
or  develop,  a  sense  of 
good  taste  and  color. 


You  can  design  greeting 
cards,  gift  wraps,  notes, 
party  decorations,  and 
similar  products.  Depend¬ 
ing  upon  your  talents, 
you  can  work  on  the 
idea,  colar,  or  finished 
art  phases  of  the  cards. 


Beginning  artists  start  at 
$200  to  $250  a  month, 
depending  on  their  for¬ 
mal  training.  They're  paid 
while  taking  on-the-job 
training.  Salaries  can 
range  to  $500  a  month 
and  more. 


The  public's  greater  use 
of  greeting  cards  makes 
the  industry's  future  very 
bright.  Excellent  opportu¬ 
nities  are  open  to  artists 
as  designers  and  super¬ 
visors  and  eventually  as 
art  directors. 
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G  Is  for  “Good 


Ml  and  uMirt.  moiXiWib' 


Guest” 


B 


Another  year,  another  season. 

Another  party-going  reason. 

Of  course  that  means  new  manners,  too. 

For  an  older  and  maturer  you. 

You  know  what  to  do  when  gicing  a  fete 
(See  your  copies  of  Co-cd  for  all  ’58). 

But  what  do  you  do  when  you  go  to  a  hall? 
Do  you  act  like  a  lady,  or  climb  up  the  wall? 
Let’s  check  your  Party  .\BC’s 
For  P’s  and  Q’s  quite  sure  to  please. 


Q 


A  is  for  Arrival. 

If  Janie  said,  “Please  come  at  8,” 

Arrive  on  time,  not  early,  not  late. 

B  is  for  Boys. 

Unless  “Come  in  couples”  is  specifically  stated. 
You’re  expected  to  mingle,  not  act  as  if  dated. 

C  is  for  Courtesy. 

Be  he  a  creep  or  he  he  a  dream. 

Politeness  still  must  reign  supreme. 

D  is  for  Danciiif’. 

Letting  gentlemen  lead  is  always  gocxl  poise. 
But  at  turnabouts  you  can  ask  the  boys! 

E  is  for  Eatin". 

Eat  whatever  is  ser\ed  to  nou 

.■\nd  don’t  make  noises  when  >011  chew. 

F  is  for  Fun. 

Fun  is  called  by  many  names! 

Be  willing  to  try  your  host’s  new  games. 

G  is  for  Go. 

Don’t  know  all  the  gang?  Feeling  sorr\  and  low  ? 
It’s  your  chance  to  meet  people.  Girl.  Co,  go,  go! 

II  is  for  Help. 

helping  hand  at  .serving  or  passing 
Is  often  welcome,  but  don’t  be  harassing. 

/  is  for  Introductions. 

Do  “Intros”  have  you  in  a  w  hirl? 

Think:  Younger  t<»  Older  and  Bo\  to  Girl. 

/  is  for  Jittcrhu^fiinf'. 

A  lively  dance  is  fun  at  a  ball. 

But  don’t  turn  it  into  a  free-for-all. 

K  is  for  Kissin". 

In  this  you  needn’t  participate. 

Just  to  please  your  host  or  date. 

L  and  M  arc  for  I  Ampin"  and  Mopin". 

Keep  your  personal  problems  away  from  a  fete. 
Smile  and  be  pleasant;  let  “conferences”  wait. 


N  is  for  No,  thanks. 

“No”  can  be  polite,  and  handy. 

For  refusing  things  like  petting  and  candy. 

O  is  for  Off-limits. 

Observe  the  borders  laid  out  by  your  host. 

Don’t  traipse  through  the  house,  or  climb  the 
back  post. 

P  is  for  Parents. 

Greet  parents  and  chaperons  when  you  arrive. 
Later  thank  them  politely  (without  using  jive). 
()  is  for  Questions. 

Is  the  Ladies’  Room  beneath  the  stair? 

Don’t  hesitate  to  ask  w  hat’s  where. 

R  is  for  Raucous. 

Keep  out  of  all  riots  at  any  party. 

Nobody  realK  thinks  much  of  a  smarty. 

S  is  for  Smokin". 

You  can  easily  “ni.x”  this,  like  kissing  and  drinking. 
Don’t  lose  your  good  name  by  simply  not  thinking. 
T  is  for  Thanks. 

Be  sure  to  say  “Thank  you”  IxTore  you  must  run. 
host  likes  to  know  that  his  guests  have  had  fun. 

U  and  V  are  for  Unusual  Vestments. 

If  a  party’s  in  costume,  dress  however  you  dare. 
Otherwise  check,  so  you'll  know  what  to  wear. 
\V  is  for  Welcome. 

You  won’t  w  ear  out  a  welcome,  if  you’re  clever. 
Leave  when  it’s  over;  don’t  stay  forever. 

X  is  for  the  Unknown. 

The  unexpected  is  bound  to  pop, 

So  take  it  in  stride,  from  a  rip  to  a  flop. 

Y  is  for  Yellotv. 

if  vour  cheeks  turn  to  yellow  and  von  start  to 
feel  ill. 

Explain  to  your  host,  and  go  home  for  your  pill. 
Z  is  for  7.est. 

Just  bring  it  .dong  and  you’re  always  set. 

Now  that  you’ve  learned  your  Party  .\lphabet! 

—Phoebe  R.  Res.mck 
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[<ni  MUX  upitx  panl-tinie  iojy 


BABY-SITTING  PRETTY 


WHEN  you  buy  something,  don’t  you  like  it  to  be  an  item 
that  will  give  \ou  the  Ix'st  service?  Well,  \n  hen  an  em¬ 
ployer  buys  your  baby-sitting  ser\ices,  she  likes  to  think 
that  she’s  getting  the  best  on  the  market.  She’s  putting 
her  most  precious  possession  in  your  hands.  To  help  you 
to  handle  him  (or  her)  with  care,  to  help  \  ou  to  know  all  of 
the  do’s  and  don’ts  of  babv-sitting.  Co-cd  is  starting  a  new 
series  of  articles.  This  first  one  tells  you  what  to  expect  of 
>  our  emplo\  ers  and  what  they  may  expect  of  \  ou. 

Fifteen  Top  Tips 

1.  Be  sure  to  have  the  following  information  in  tcritinfi 
Irefore  the  parents  leave  the  house;  where  parents  are 
going,  and  how  to  reach  them;  the  name,  address,  and  phone 
number  of  a  relative  or  neighbor,  or  both,  to  call  in  case 
of  emergency;  and  the  name  and  phone  number  of  the 
family  doctor. 

2.  You  should  know  that  if  you  need  to  call  the  Fire 
Department,  you  just  dial  Operator  and  ask  for  Fire  De¬ 
partment.  If,  for  any  reason,  you  need  the  police,  either 
Irecause  there  are  suspicious  persons  around  trying  to  enter 
the  apartment  or  house  or  because  of  some  other  emergency, 
again  you  dial  Operator  and  ask  for  Police. 

3.  If  you’re  working  for  a  family  for  the  first  time,  find 
out:  where  are  the  light  switches,  door  buzzer,  telephone, 
various  entrances  (in  case  of  fire),  the  bathroom,  the 
stove  (and  how  to  operate  it),  milk,  clean  bottles  and 
nipples,  diapers,  baby  talc,  extra  blankets,  and  bedclothes. 

4.  Know  where  the  first-aid  kit  is.  And  know  what  to 
do  if  there  is  an  accident. 

5.  Be  businesslike  about  matters  of  wages  and  hours. 
Tell  your  employers  your  hourly  rate  ahead  of  time;  charge 
everyone  the  same  price;  make  clear  your  policy  about  be¬ 


ing  called  for  and  taken  home,  and  just  how  late  Nou’re 
allowed  to  work.  .\nd  arrive  on  time! 

6.  .\sk  what  you  should  say  if  phone  calls  come  in  for 
the  parents.  Find  out  whether  you  should  answer  the  door¬ 
bell.  Don’t  open  the  dwrr  to  anyone  whom  you  don’t  know . 

7.  Inquire  if  the  parents  prefer  any  special  methods  of 
handling  the  baby,  should  he  waken  or  cr>-.  .\nd  be  sure  to 
get  instructions  for  bedtime  such  as:  time  for  bed,  whether 
it  is  usual  to  read  or  sing  the  baby  to  sleep;  whether  he 
gets  a  snack  or  milk;  ventilation  and  lighting  while  he  sleeps. 

8.  .Xsk  if  any  other  duties  are  expected  of  you,  such  as 
washing  the  baby’s  diapers  and  bottle. 

9.  Get  instructions  for  feeding  the  baby:  time,  menu. 

10.  Never,  under  any  circumstances,  spank  a  child. 

11.  Mind  your  baby-sitter’s  manners.  Don’t  speak  dis¬ 
paragingly  of  any  child  you’ve  cared  for,  and  don’t  gossip 
about  what  you  s^“e  or  hear  in  \  our  employer’s  home. 

12.  Determine  your  privileges  while  in  the  baby’s  home. 
.\sk  the  employer  if  you  may  w  atch  T\’  or  turn  on  the  radio. 
Today’s  three-speed  and  Hi-Fi  phonographs  are  easily 
thrown  out  of  gear.  If  your  charge  wants  to  be  read  to  and 
\ou’d  rather  watch  T\',  read  to  him.  That’s  your  job.  Your 
friends  should  not  visit  you  on  this  job  any  more  than  thev 
w  ould  spend  hours  with  >  ou  if  you  w  orked  in  an  office. 

13.  F'ind  out  whether  you  may  use  the  telephone.  Don’t 
abuse  the  privilege  and  don’t  run  up  personal  toll  charges. 

14.  Leave  the  place  as  neat  and  orderly  as  you  found 
it.  Put  magazines  and  books  back  in  place,  if  you’ve  been 
reading.  Put  the  baby’s  toys  away,  too. 

15.  Plan  ways  to  keep  improving  your  “know-how”  as  a 
baby  sitter  by  reading  and  by  asking  intelligent  questions. 

Remember  this:  Learning  about  children  will  make  you 
a  better  sitter  today,  and  a  better  parent  tomorrow. 


I 

Couftety  of  Gerber  Btbjr  Foovlt 
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COOKING  AS  AN  ART:  SIXTH  IN  A  SERIES  BY  BETTY  CROCKER 


Fluffy  7-minute  and  luscious 
fudge  frostings  m 


If  you  studied  our  last  *  ^ 

booklet,  as  we  hope  you  did,  ^ 
you  know  how  to  make  a  ^  V  a 
beautiful  butter-type  cake.  x 

Now  we  come  to  the  most  ^ 

glamorous  last  step  .  .  .  the 
frosting.  When  you’ve  mastered  these 
basic  recipes  for  frostings,  with  their  many 
variations,  there’s  no  end  to  the  artistic 
effects  you  can  create.  The  flavor,  color, 
design  and  trimmings  are  all  yours  to  create, 
as  the  occasion  or  your  fancy  dictate. 

Inside  you’ll  find  step  pictures,  recipes 
and  suggested  variations  on  luscious  fudge 
frosting  and  fluffy  7-minute  frosting. 

I  know  you’re  going  to  enjoy  them. 


Pull  out  and  save  this  8-page  section.  Punch 
to  fit  your  notebook.  It’s  the  sixth  in  our  series, 
which,  when  completed  can  become  a  “Co-ed” 
Cook  Book  of  your  own. 
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The  frosting  is  your  cake’s  crowning  glory. 

It’s  the  way  you  dress  it  up  appropriately  for  any 
occasion  .  .  .  and  make  it  the  prettiest,  dreamiest 
ever,  according  to  your  own  artistic  fancy. 

These  4  can  be  ijour  cakes  when  you've  studied  this  booklet! 


If  you  want  to  know  how  to  make  these  glamorous  cakes,  see  page  7 


TYPES  OF  FROSTINGS 


Cooked  White  Frosting  .  .  .  high,  fluffy-light 
and  dainty.  We’ve  chosen  the  7-minute  method  you  do 
so  easily  in  a  double  boiler.  You’ll  find  “how-to”  step 
instructions  across  the  page  (p.  3),  as  well  as  good 
advice  on  how  to  use  our  white  frosting  mix. 


Fudge-type  Frosting  .  .  .  rich  and  creamy.  Made 
much  the  same  as  a  batch  of  fudge,  but  kept  softer  and 
creamier.  On  page  4  you’ll  find  directions  for  “recipe” 
fudge  frosting  as  well  as  the  method  for  using  a  mix. 


FACTS  YOU  SHOULD  KNOW  ABOUT  FROSTING 


FOR  SUCCESS  IN  CANDY 

MAKING  use  a  candy  ther¬ 
mometer.  The  bulb  should 
be  completely  immersed  in 
the  boiling  liquid,  but  not 
touching  pan  bottom.  It 
should  be  read  at  eye-level. 


WASH  UTENSILS  THOR¬ 
OUGHLY  before  you  make 
“egg  white”  frostings.  If  you 
do  not  remove  all  traces  of 
grease,  egg  whites  will  not 
beat  up  properly,  into  the 
stiff,  firm  peaks  required. 


EXACT  MEASUREMENTS  WHY  CREAM  OF  TARTAR 
ARE  IMPORTANT, especial-  OR  CORN  SYRUP?  You'll 
ly  of  eggs,  which  must  always  find  one  of  these  in  most  frost- . 
be  measured  in  a  cup.  Eggs  ing  recipes.  They  prevent 
vary  in  size  so  much  that  two  sugar  crystals  from  forming 
egg  whites  might  measure  into  groups  or  larger  crystals 
more  than  amount  required.  which  cause  grainy  frosting. 


SEPARATING  EGGS  CORRECTLY  IS  IMPORTANT 


1  Use  cold  eggs,  right  \  ' 
from  refrigerator.  Yolks  \  ^ 
are  '3  fat,  so  when  cold  I 
are  firm  and  break  less  N.  \ 
easily.  After  eggs  are 
separated,  allow  them 
to  come  to  room  tem¬ 
perature.  They  will  beat 
up  faster  and  to  fuller  /^i 
volume.  (  j 


3  Press  thumbs  into 
crack  and  pull  the  shell 
apart,  keeping  yolk  in 
one  half,  letting  white 
pour  out  of  other  half. 


5  Make  certain  no 
yolk  gets  into  the 
whites,  not  even  a  fleck. 
The  yolk-fat  will  pre¬ 
vent  whites  from  beat¬ 
ing  up  fully.  If  any  does 
get  in,  scoop  it  up  with 
one  of  the  half  shells,  or 
use  a  piece  of  absorbent 
paper. 


4  Rock  the  yolk  gently 
back  and  forth  from 
shell  to  shell  until  all 
the  white  has  poured 
off  into  measuring  cup. 


2  First  tap  the  shell  at 
the  center,  using  a  knife 
blade.  Carefully! 
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HOW  TO  MAKE  FLUFFY-WHITE  7-MINUTE  FROSTING 


•  read  recipe  carefully 

•  assemble  all  ingredients  and 
utensils 

•  wash  utensils  to  remove  any 
grease  particles 


INGREDIENTS: 

2  egg  whites  (%  cup) 

1  Vi  cups  sugar 
Va  fsp.  cream  of  tartar  or 
1  tbsp.  light  corn  syrup 
’/s  cup  water 


Combine  ingredients  in  top  of  dou¬ 
ble  boiler.  Place  over  boiling  water 
and  beat  with  rotary  beater  until 
mixture  stands  in  stiff  peaks.  Fold 
in  1  tsp.  flavoring. 


OR  MAKE  YOUR  FLUFFY  WHITE  FROSTING  WITH  A  MIX 


You  can  have  a  high,  light  frosting  for  your 
cakes,  even  without  cooking,  when  you  use 
a  mix.  You  see,  most  of  the  ingredients  have 
already  been  combined  and  blended  in  the 
right  proportions.  Follow  the  directions  care¬ 
fully  every  time  .  .  .  directions  may  change 
as  we  improve  the  product. 


Measure  accurately,  and  wash  bowl  and 
beater  thoroughly. 

Be  sure  to  use  boiling  water  to  insure 
high,  fluffy  frosting. 

You  will  have  enough  frosting  for  two  8 
or  9'  layers,  or  one  13  x  9*2  *  2'  pan. 
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Fill  lower  part  of  double  boiler  with 
water  and  place  on  range  to  boil. 
Use  enough  water  so  top  half  will 
rest  in  water. 


Separate  eggs  carefully,  according 
to  directions  on  page  2.  Combine 
ingredients  (except  flavoring)  in  top 
of  double  boiler. 


Blend  ingredients,  place  top  of  dou¬ 
ble  boiler  over  its  lower  half  and 
blend  ingredients  further  until  thor¬ 
oughly  mixed. 


Beat  mixture  with  rotary  beater 
until  it  stands  in  stiff  peaks.  Scrape 
bottom  and  sides  of  bowl  occasion¬ 
ally  with  rubber  scraper.  Thorough 
beating  is  very  important  at  this 
stage  for  the  sugar  and  liquid  must 
be  well  blended. 


When  frosting  will  stand  in  stiff 
peaks  as  beater  is  lifted,  it  has  been 
cooked  sufficiently  (about  7  min¬ 
utes  usually).  It  should  be  smooth, 
fluffy  and  glossy  (not  foamy  or 
runny). 


Add  flavoring  of  your  choice  (in  this 
case,  vanilla).  Don’t  measure  over 
frosting  bowl  —  you  may  accidently 
spill  more  than  the  1  tsp.  into  the 
frosting.  Fold  the  flavoring  in  care¬ 
fully  and  the  frosting  is  ready  for 
your  cake. 


STEP  BY  STEP  METHOD 


HOW  TO  MAKE  CHOCOLATE  FUDGE  FROSTING 

Mix  ingredients  in  saucepan,  cover  and  cook  until  mixtvure 
boils.  Remove  cover  and  cook  without  stirring  until  a  little 
dropped  in  cold  water  forms  a  soft  ball  (234®).  Remove  from 
heat;  cool.  Add  1  tap.  vanilla  and  beat  until  thick  enough  to 
spread.  Enough  for  9'  square  or  13  x  9'  oblong  cake. 

When  fudge-type  frostings  become  too  thick  to 
spread,  add  a  little  cream  as  needed.  When  too  thin  .  .  . 
sifted  confectioners’  sugar. 

STEP  BY  STEP  METHOD 


•  road  rocip*  carofully 

•  attomblo  ingredients  and  utensils 

INGREDIENTS: 

1  '/s  cups  sugar 
Vi  cup  water 
1  tbsp.  light  corn  syrup 

1  tbsp.  butter 

2  squares  unsweetened  chocolate  (2  oz.),  cut  up 


Place  saucepan  on  low  heat  on 
the  range,  and  stir  constantly  until 
the  ingredients  are  dissolved  and 
thoroughly  blended.  Low  heat  is  im¬ 
portant  throughout  this  recipe  as 
sugar  burns  easily. 
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Place  all  ingredients  in  a  saucepan. 
Use  standard  measuring  equipment 
for  accuracy.  Cut  squares  of  choco¬ 
late  into  smaller  pieces  so  they  will 
melt  faster  and  blend  readily  with 
other  ingredients. 


Place  the  cover  on  the  pan.  Cooking 
the  mixture  thus  allows  steam  to 
form,  and  steam  will  completely  dis¬ 
solve  any  sugar  that  may  be  cling¬ 
ing  to  sides  of  the  pan.  Continue  to 
cook  on  low  heat  until  it  boils. 


Remove  the  cover  of  the  saucepan 
and  continue  to  cook  the  frosting 
.  .  .  without  stirring.  This  is  impor¬ 
tant  because  stirring  may  cause 
crystals  to  form,  resulting  in  sugary 
frosting. 


CHOCOLATE  FUDGE 
FROSTING  FROM  A  MIX 


As  always  with  a  mix,  follow  the  tested,  time-saving 
directions  accurately  and  measure  carefully. 

Blend  ingredients  as  directed  and  stir  until  mixture 
is  smooth,  glossy  and  thick  enough  to  spread.  If  too 
thick,  add  a  few  more  dropjs  boiling  water.  And  in 
minutes  you  have  luscious,  perfect  fudge  frosting! 


To  test  when  frosting  is  done:  check 
tempierature  with  candy  thermome¬ 
ter  .  .  .  should  be  234®. 
or  .  .  .  Drop  a  little  into  a  glass  of 
cold  water.  Roll  frosting  with  finger 
tip;  when  it  forms  a  soft  ball,  frost¬ 
ing  has  cooked  sufficiently. 


When  “done”,  remove  frosting  from 
heat  and  set  saucepan  in  a  bowl  of 
cold  water  until  it  cools  to  104®.  .  . 
or  bottom  of  pan  feels  warm.  Don't 
stir  while  cooling  to  this  tempera¬ 
ture.  Add  flavoring  and  beat  until 
thick  enough  to  spread.  Frost  im¬ 
mediately. 

Note  —  During  beating  the  frost¬ 
ing  will  lose  its  shiny,  sticky  ap¬ 
pearance  and  become  soft  and 
creamy.  After  spreading  it  will 
stiffen  to  a  glossy,  slightly  swirled 
surface. 


NOW  YOU'RE  REAOVTO  FROST  YOUR  CAKE! 

Frosting  helps  to  keep  the  cake  moist.  It  is  important  to  have  cake  cool  and  free  from  crumbs. 

NEATNESS  TIP:  place 
your  cake  on  four  strips  of 
waxed  paper,  arranged  on 
plate  as  shown.  When  cake 
is  frosted,  pull  out  strips  . . . 
behold!  a  clean  plate. 

FOLLOW  THESE  SIMPLE  STEPS 


After  cooling  cake  thoroughly 
on  rack,  brush  away  loose 
crumbs  with  your  fingers 
before  frosting. 


Storing  Frostings— Your  7-minute  frosting  or 
Fluffy  White  Frosting  Mix  are  best  served  the  same  day. 
Cake  may  be  stored,  however,  in  a  container  with  tight 
cover;  or  invert  bowl  over  cake  plate. 

Freezing  Frosted  Cakes— Actually  it  is  best  not 
to  frost  and  fill  cakes  before  freezing;  filling  may  get 
soggy  and  is  difficult  to  pack.  Cake  with  fudge  frosting 
or  confectioners’  icing  may  be  frozen,  however,  but 
freeze  it  before  you  wrap  it  for  storage. 

Leftover  Frosting  — Make  cooky  sandwiches  using 
frosting  for  filling  .  .  especially  good  with  ginger  or 
chocolate  cookies.  Or  combine  Chocolate  Fudge  Frost¬ 
ing  with  nuts,  marshmallows  .  .  .  and  you  have  candy! 


Set  one  layer  upside  down  on 
plate;  frost  top  with  about 
*5  of  your  frosting. 


Place  other  layer  right  aide 
up  on  top  of  frosting-filling. 
Frost  sides  first,  bringing 
icing  up  high  on  the  sides. 


Spread  frosting  on  top  of  the 
cake  last,  swirling  it  just  to 
the  built-up  edge.  Looks 
good  .  .  .  H’m? 


RECIPES  FOR  OTHER  QUICK  ICINGS 


EASY  PENUCHE  ICING 

In  saucepan  melt.'/i  cup  butter 

Stir  in . 1  cup  brown  sugar 

(packed) 

Continue  cooking  over  low  heat  for  2 
minutes,  stirring. 

Stir  in' . !4  cup  milk 

Bring  to  a  full  rolling  boil,  stirring 
constantly. 

Take  out  spoon  and  set  pan  in  cold 
water.  When  you  can  hold  your  hand 
on  the  bottom  of  the  pan  the  syrup  is 
cool  enough. 

Then  stir  in . 1  %  to  2  cups  sifted 

confectioners’  sugar 
Set  pan  in  ice  water.  Beat  until  thick 
enough  to  spread.  If  icing  is  too  thin, 
add  more  confectioners’  sugar.  If  too 
thick,  add  a  few  drops  of  hot  water. 
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BUTTER  ICING 

Blend  together .  .  .  '/j  cup  soft  butter 
1  cup  sifted 

confectioners’  sugar 
1  Vi  teaspoons  vanilla 
3  tablespoons  top  milk 

Then  stir  in . 2  cups  more  sifted 

confectioners'  sugar 

Beat  hard  to  make  the  icing  fluffy. 
Add  more  milk  or  sugar  if  you  need  it 
to  make  the  icing  just  right  to  spread. 


FRENCH  ORANGE  GLAZE 


Beat . 2  egg  yolks 

Stir  in . 2  tbsp.  melted  butter 

Mix  well. 

Add . 3  tbsp.  orange  juice 

grated  rind  of  1  orange 

then . 2  cups  sifted 

confectioners'  sugar 


Stir  until  smooth  and  soft  enough  to 
spread  on  cake.  Makes  1  cup. 
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FLUFFY  WHITE  FROSTING  TURNS  INTO  INTERESTING  TOPPINGS 


MOCHA  FLUFFY 
FROSTING 

.  .  .  for  sophisticated 
tastes.  Just  add  2  tsp. 
powdered  instant 
coffee  to  fluffy  white 
frosting  before 
spreading  on  cake. 


PLAID  CAKE 

. . .  looks  very  profes¬ 
sional.  Dip  string  in 
food  coloring;  stretch 
it  taut  and  press  into 
frosting.  Repeat  with 
new  string  for  every 
color  used. 


JELLY  SWIRL 
FROSTING 

. .  .  something  differ¬ 
ent  and  rather  dash¬ 
ing.  Frost  cake  with 
fluffy  white  icing. 
Then  swirl  your 
favorite  jam  or  jelly 
through  the  frosting. 


CHOCOLATE  CHIP 
FLUFFY  FROSTING 

...interesting  texture 
and  yummy  taste. 
Just  before  spreading 
on  cake  add  }  2  cup 
semi-sweet  chocolate 
pieces  to  the  frosting. 


FLUFFY  FROSTINGS  GO  TOASTY! 


Toasted  Coconut  Fluff:  sprinkle  cake  with  finely, 
choppied  coconut,  then  toast. 

Toasty  Cinnamon:  add  1  tsp.  cinnamon  to  your 
fluffy  white  frosting.  Sprinkle  frosting  with  <'up 
chopf)ed  nuts,  if  desired.  Toast  till  brown  and  crunchy. 


Frost  cake  in  an  oblong  pan,  13x9^2x2'.  Just  before 
serving  place  in  pre-heated  oven  at  500°  (very  hot)  for 
3  to  5  minutes  until  lightly  browned. 

Toasted  Choc-chip:  sprinkle  with  chocolate 
chip®.  They  melt  deliciously. 


VARIATIONS  ON  THE  CHOCOLATE  FUDGE  THEME 


Hobnail  Fudge  Frosting  looks  extra-luscious, 
and  it  is.  Pile  it  on  extra  thickly.  Then,  press  down  with 
bowl  of  spoon,  swirl  slightly  and  draw  up  sharply. 
Rejjeat  for  all-over  effect. 

Crushed  Peppermint  Fudge  Frosting:  deli¬ 
cious  mint-and-chocolate  flavor  as  you  sprinkle  crunchy 
bits  of  crushed  peppermint  candy  on  top  (34  cup). 

Rocky  Road  Chocolate  Frosting  has . . .  guess 
what?  Marshmallows  right  in  the  frosting  before  it’s 
spread.  Use  12  chopp)ed  standard  marshmallows  or  1 
cup  dessert-salad  size. 

Chocolate  Sauce,  for  Boston  Cream  Pie,  cream 
puffs  and  such.  Put  Betty  Crocker  Chocolate  Fudge 
Frosting  Mix  in  bowl.  Stir  in  *4  cup  boiling  water;  then 
gradually  add  another  ’4  cup  boiling  water.  Makes  1 
pint,  and  will  keep  several  days. 
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AND  NOW  TO  EXPERIMENT 
WITH  A  DECORATOR  SET! 

These  5  basic  decorating  tips  make  all  the  glamorous  cakes  shown  on  page  32 


fBS  LEAF  TIP  ,  .  .  makes 
leaves,  long  petals,  dainty 
borders,  and  designs. 


>10A  PETAL  TIP  creates 
petals  for  roses  and  other 
flowers.  Also  used  for -rib¬ 
bons,  borders. 


f28  STAR  TIP  is  used  for 
smaller  borders,  simple  flo¬ 
rets,  fancy  letters. 


•4  WRITING  TIP  ...  for 

writing,  numbers,  lattice, 
and  delicate  tracery. 


»9S  FLOWER  TIP. ..makes 
rosettes  and  similar  flowers 
by  a  simple  twist  of  the  cone; 
borders,  too. 


These  iiumbers  are  standard  for  all  decorator  sets 


NEW  DECORATING-ICING  MAKES 


Try  a  few  practice  strokes  on  the  back  of  an  inverted 


CAKE  TRIMMING  EASY,  FUN! 

Start  with  Betty  Crocker  Fluffy  White  Frosting  Mix  for 
a  smooth-flowing,  easy-to-handle  icing.  And  one  package 
makes  enough  to  frost  your  cake  and  decorate  it,  too! 

To  1  cup  prepared  Fluffy  White  Frosting  add  1  to  1  V2 
cups  sifted  confectioners’  sugar,  adding  a  little  at  a 
time  until  frosting  is  stiff  enough  to  hold  its  shape. 
Blend  in  1  tbsp.  soft  butter  and  a  dash  of  salt.  If  too 
thin,  blend  in  more  confectioners’  sugar  ...  if  too 
thick  blend  in  a  drop  or  two  of  water. 

ce  pan. 


HOW  TO  USE  A  DECORATING  CONE 


1  Fit  tip  tightly 
into  cone  with  one 
finger.  Fill  about 
half  full.  Fold  top 
to  keep  icing  in. 


2  Hold  near  top 
of  cone.  Use  other 
hand  to  guide  tip. 
For  most  work 
hold  cone  at  45° 
angle. 


3  For  drop  flow¬ 
ers  and  rosettes 
hold  cone  straight 
up  and  down. 
Press  out  icing, 
twist  cone,  and 
release. 


To  make  throw-away  cones:  Cut  12' sheet  of  Twist  to  form  cone.  Fasten  with  cellophane  tape.  Or  just 
waxed  paper;  grasp  edges  with  thumb  and  forefinger,  cut  off  a  tiny  corner  of  an  envelope,  and  there’s  your  cone*. 


HAPPY  BIRTHDAY  CAKE 

1  Frost  cake  with  Betty 
Crocker  Fluffy  White  Frost¬ 
ing  Mix,  saving  1  cup  for 
Decorator  Icing. 

2  Tint  the  1  cup  icing  pink. 

3  With  about  icing  write 
Happy  Birthday  on  top  of 
cake  using  #4  writing  tip. 

4  Make  a  scallop  border 
around  top  and  bottom  edges 
using  {j>28  star  tip. 

5  Use  same  tip  to  make  stars 
around  edge  of  plate  (at  least 
2'  away  from  cake)  for  each 
candle.  Connect  with  scallops. 


BIRTHDAY  BOUQUETS 

1  Frost  12  to  18  cupcakes 
with  Betty  Crocker  Fluffy 
White  Frosting  Mix,  saving 

1  •  2  cups  for  Decorator  Icing. 

2  Tint  cup  icing  pink. 
Make  rose  in  center  of  each 
cupcake.  ■ 

3  Tint  li  cup  icing  light 
blue.  Make  rosettes  with  *96 
flower  tip. 

4  Tint  3  tbsp.  icing  light 
green.  Add  leaves  with  *68 
leaf  tip. 

5  Make  border  around  edge 
with  #28  star  tip  and  rest  of 
white  icing. 


VALENTINE  CAKE 

1  Bake  cake  in  one  8'  square 
pan  and  one  8'  layer  pan.  Cut 
round  in  half;  fit  to  square 
for  heart  shape.  Use  2  pkg. 
Betty  Crocker  Fluffy  White 
Frosting  Mix  to  frost  cake, 
saving  1 2  cups  for  Decora¬ 
tor  Icing. 

.2  Tint  1  M  cups  icing  pink. 
Make  border  using  f28  star 
tip.  Use  #4  writing  tip  for 
message. 

3  Make  roses  using  rest  of 
pink  icing.  Arrange  roses  at¬ 
tractively  on  cake. 

4  Tint  >4  cup  icing  green. 
Add  leaves  using  *68  leaf  tip 
and  stems  using  ;4  tip. 


CIRCUS  CAKE 

1  Frost  cake  with  Betty 
Crocker  Chocolate  Fudge 
Frosting  Mix. 

2  Divide  Betty  Crocker  Pea¬ 
nut  Creme  Frosting  Mix  into 
4  parts;  tint  red,  yellow, 
green,  and  blue.  Make  ring 
and  animal  stands  around 
top  of  cake  using  #28  star  tip 
and  yellow  frosting. 

3  Use  animal  crackers  for 
animals,  straws  for  uprights 
of  11'  paper  canopy,  and  a 
candy  stick  for  center. 

4  Decorate  sides  of  cake  with 
other  circus  attractions  using 
#4  writing  tip  and  #28  star 
tip  with  the  frostings. 


( See  pictures  on  page  32) 
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VOUR  BETTY  CROCKER  SCORE  CARD  FOR  FROSTINGS 

Score  your  frostings  perfect  (16)  if  they  have  all  the  qualities  listed  above  each 
section  in  this  chart.  If  less  than  perfect  check  accordingly:  good,  fair,  poor. 

THESE  SCORE  CARDS  ARE  FOR  FROSTINGS  MADE  FROM  RECIPES  ONLY 


Soft  and  lustrous  surface; 
molded  into  deep  swirls; 
dark  reddish-brown  in 

PERFECT  4  □  FAIR  2  □ 
GOOD  3  □  POOR  1  □ 
POOR  CHARACTERISTICS:  HERE'S  WHY: 

Sticky,  doesn’t  set  up  Underbeating,  undercook¬ 
ing,  inaccurate  measure¬ 
ment 

Dull,  rough  surface  Overbeating,  overcooking 

Hard,  glazed  surface  Overcooking,  underbeating 


APPEARANCE 

A  light,  “marshmallow¬ 
like”  interior;  fluffy,  glossy 
and  swirled  attractively. 
PERFECT  4  □  FAIR  2Q 
GOOD  3  □  POOR  1  □ 
HERE'S  WHY: 
Underbeating 
Underbeating,  inaccurate 
measure,  undercooking 
Granular  Inaccurate  measurement, 
underbeating 


POOR  CHARACTERISTICS: 

Low  volume 
Thin,  smooth,  shiny 


PERFECT  4  □  FAIR  2^ 
GOOD  3  □  POOR  1  □ 

POOR  CHARACTERISTICS:  HERE'S  WHY: 

Sticky  Underbeating,  undercook¬ 
ing,  inaccurate  measure 

Hard  crust  upon  standing  Overbeating,  inaccurate 

measure,  overcooking 

Granular  upon  standing  Too  little  cream  of  tartar  or 
corn  syrup;  underbeating 


TEXTURE 

Smooth  and  creamy;  fine 
grained  —  no  sugar  crystals; 
soft  enough  to  spread  but 
stays  on  cake. 

PERFECT  4  □  FAIR  2  0 
GOOD  3  □  POOR  1  □ 
HERE'S  WHY: 

Inaccurate  measurement, 
stirring  while  cooking, 
beating  before  cool 
Hard  Overcooking,  overbeating 


POOR  CHARACTERISTICS: 

Coarse,  sugary 


CUTTING 

Cuts  easily;  will  not  pull 
away  from  crust  when  cake 

►  PERFECT  4  □  FAIR  2  □ 

1  H  GOOD  3  □  POOR  1  □ 

POOR  CHARACTERISTICS:  HERE'S  WHY: 

Tough  Poor  storage,  overheating, 
overcooking 

Sticks  to  knife  Not  cleaning  kriife  after 
each  cut,  or  not  dipping 
knife  in  water 


' ,  Will  cut  smoothly;  stays 

J  on  crust  when  cake  is  cut; 
does  not  crack. 

POOR  CHARACTERISTICS:  HERE'S  WHY: 

Cracking  when  cut,  too  hard  Overcooking,  overheating 
Sticks  to  knife  Undeibeating,  undercook¬ 
ing 


FLAVOR 

Delicately,  well  blended 
flavor. 


FLAVOR 

Rich  chocolate  flavor;  not 
too  sweet;  well  blended. 

PERFECT  4  □  FAIR  2^ 
GOOD  3  □  POOR  1  □ 
HERE'S  WHY: 

Poor  grade  chocolate  or 
cocoa 


%  PERFECT  4  n  FAIR  2  □ 

GOOD  3  □  POOR  1  □ 
POOR  CHARACTERISTICS:  HERE'S  WHY: 

Strong  flavor  Too  much  flavoring 
“Raw”  taste  Not  thoroughly  cooked 


POOR  CHARACTERISTICS: 

Poor  chocolate  flavor 


Appearance. . .  . 

Texture . 

Cutting  quality 
Flavor . 


Appearance .  . .  . 

Texture . 

Cutting  quality 
Flavor . 


If  perfect,  your  total 
score  would  be  16. 
How  near  perfect  did 
your  frosting  score? 


If  perfect,  your  total 
score  would  be  16. 
How  near  perfect  did 
your  frosting  score? 


NOW  ADD  UP  VOUR  SCORE  Total 


NOW  ADD  UP  VOUR  SCORE  Total 
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A  Living  Doll 

(Continued  from  page  18) 

Ray  was  unrufRecl.  “You’re  no  fun 
when  you  start  carrying  hamiers,  fight¬ 
ing  causes.” 

“But  that’s  me,  too,  Ray,”  she  said. 

He  studied  her  silently,  his  eyes 
roving  from  her  brick-colored  hair  to 
her  yellow  cat’s  eyes  and  back  again. 
“That’s  how  you  are  sometimes,’'  he  said 
with  emphasis.  “Other  times  you’re  a 
gorgeous  doll  who  dances  like  a  dream, 
knows  when  and  how  to  laugh,  and 
makes  a  guy  proud.” 

Oddly,  his  words  stirred  up  a  little 
pool  in  her,  and  she  felt  ripples  ol  pain 
and  pleasure  at  once.  She  said.  “Maybe 
you’re  proud  of  the  wrong  things  about 
me.  ” 

Ray  took  her  hand  and  gripjX'd  it 
hard.  “You  w  ant  to  <piarrel  today?” 

“1  didn’t  think  so.”  she  said.  “You 
started  it.  You're  picking  on  me.” 

Ray’s  hand  relaxed.  “1  m  .sorr\  .  ”  He 
glanced  at  his  watch.  “(!'mon.  I’ll  walk 
yon.” 

They  walked  through  the  gathering 
dusk,  sa\ing  little.  Now  and  then  Mari¬ 
anna  stole  a  glance  at  Ray’s  profile.  It 
seemed  set  away  from  her. 

“Here  we  are.”  Ray  was  like  ice. 

The  estrangement  saddened  her.  She 
held  out  her  hand.  “W’h.itever  it  was  we 
(juarreled  about— let’s  m.ike  up?”  she 
asked  wistfully. 

She  could  see  the  thoughts  turning 
behind  his  ex  es.  He  was  a  (luarterback, 
a  good  student,  a  man’s  man,  and  no 
easy  catch  for  a  girl.  “You’re  a  problem 
child,”  he  said.  He  stared  into  the  golden 
depths  of  her  eyes.  “1  11  see  you  tomor¬ 
row,  doll.  Same  time,  same  place.” 

The  house  was  ominously  (piiet  and 
somehow  unalive— w  ith  no  radio  or  TV 
going,  no  smells  of  ciM)kiug,  no  chatter 
and  clatter  by  Jill.  Marianna  hung  her 
ct)at  away,  “.\inbody  home?”  .\fter  a 
few  moments,  she  xiuleled  again. 

“Up  here—”  came  an  answer,  finally, 
faintly. 

\  shadow  seemed  to  Hit  .icross  Mari¬ 
anna’s  features  as  she  st.irted  up  the 
stairs,  then  t(M)k  another  short  Hight  to 
the  attic.  “Hello,  dear.”  her  mother  said, 
teeth  clenched  over  three  straight  pins. 

“Hi,  Mom!"  Marianna’s  eyes  circled 
the  littered  attic.  “What  a  cha(»s!”  Scat¬ 
tered  everywhere  were  bright  remnants 
of  brocade  and  .satin,  tissue  patterns, 
buttons,  secpiins,  and  some  t.uigled 
skeins  of  black  wool,  which  )ill,  sitting 
cros.s-legged  on  the  floor,  was  trxing  to 
untangle.  .\  fluorescent  fixture  threw  a 
hard  bright  light.  Here  and  there  lay  a 
wooden  doll’s  arm,  a  leg,  a  wig.  It  looked 
more  like  a  doll  factory  than  a  converted 
attic. 

“.\re  you  hungry?”  .\nn  Petersen  an¬ 


chored  a  pin  in  the  hot-pink  sash  of  a 
miniature  Japanese  costume.  “I’ve  got 
snacks  in  the  refrig—”  She  held  a  doll’s 
dress  up  critically.  “Now,  let’s  see—”  She 
seemed  to  forget  .Marianna’s  presence. 

Jill  said,  “I  named  the  new  doll.  You 
know  what  1  named  her?  Sayonara.” 
She  was  a  pocket  edition  of  Marianna, 
with  the  same  rusty  hair  and  ski-slide 
nose. 

“How  can  you  name  her  Sayonara?” 
asked  Marianna,  hugging  Jill.  “It’s  not  a 
name.  It  means  good-by.” 

“Her  name,”  said  .Mrs.  Petersen,  “is 
Butterfly.  She  is  a  tragic  doll.  For  she 
loves  Mr.  Pinkerton  and  she  loses  her 
love.”  She  held  up  the  small  wooden 
doll  wearing  a  mirslin  half-slip.  She  had 
painted  its  flat  wood  face  excpiisitely. 
The  long  narrow  eyes  seemed  to  hold 
love  and  pain,  the  ruby  lips  drooped 
slightly,  tenderly.  Mrs.  Petersen  gazed 
thoughtfully  at  her  creation.  “1  wonder 
if  I  got  it,”  she  mused  aloud.  Then  she 
turned  abruptly  to  Marianna.  “What  do 
\  ()u  think?” 

“I  think  she’s  fine,”  Marianna  said 
lightly,  really  giving  it  no  thought. 

“/  think  she’s  l>eautiful,”  Jill  .said  in 
an  awed  sing-song. 

“I  suppose  vou'll  do  Pinkerton,  too,” 
Marianna  .said,  her  eye  falling  on  a  book 
opened  to  an  earmarked  page  of  naval 
uniforms. 

.Ann  smiled.  “I’m  afraid  .so.  I’m  all  in- 
volxed  with  Butterfly  now,  you  know.” 

“Yes,  1  kiu)w,”  Marianna  said  in  an 
odd  voice.  She  felt  her  usual  irritation 
with  the  dolls  coming  back.  She  glanced 
overhead  to  a  shelf  on  which  stood  a 
row  of  nude,  faceless  dolls— future  proj¬ 
ects.  They  were  already  labeled— Cin- 


COOKIE  - 

A  CO-ED  CARTOON  BY  LEON 


“Have  you  a  Valentine  card  for  a  boy 
you've  just  stopped  going  steady  with?" 


derella.  The  Prince,  Carmen,  Cleopatra, 
Peter  Pan— as  though  somehow  the  wood 
of  each  were  especially  individual. 
Downstairs  in  a  glass  case  some  of  .Ann’s 
dolls  were  on  display.  They  were  favor¬ 
ites  she  wouldn’t  part  with.  One  was  a 
sad-faced  clown,  another  a  teen-ager  in 
jeans  and  pony-tail,  and  there  was  an 
Indian  girl  with  a  sari  and  a  caste  mark 
on  her  forehead.  She’d  made  many  more 
mostly  for  gifts— and  sometimes  for  sale. 

“.And  who  is  Butterfly  for?”  Marianna 
asked. 

“I’m  going  to  give  it  to  .Aunt  Lois. 
Her  birthday  is  next  xveek.  Madame 
Butterfly  is  her  favorite  opera.” 

Marianna  said,  “Don’t  you  think  .Aunt 
Lois  is  too  sophisticated  for  dolls?” 

-Ann  Petersen  shot  her  daughter  a 
quick  glance.  She  replied,  “Is  any 
woman  too  sophisticated  for  dolls?” 

“Oh,  really.  Mother—”  Marianna  said. 
“Just  becau.se  you’re  so  taken  with 
them—”  This  time  exasperation  showed 
in  her  voice.  But  Mrs.  Petersen  didn’t 
seem  to  notice  it.  She  was  staring  at 
Butterfly.  “I  would  like,”  she  was  saying, 
“somehow  to  make  a  teardrop  on  her 
face.” 

Marianna  jablxed  pins  idlv  into  a  red¬ 
apple  pin  cu.shion.  “Mother—”  She 
paused.  Then,  “.Are  you  going  to  the 
card  party  Friday?” 

“What  card  party,  dear?”  Mrs.  Peter¬ 
sen  kept  studying  the  doll. 

“You  know.  The  one  to  raise  money 
for  the  new  hospital  wing.” 

“Oh.  No,  I  don’t  think  I’m  going.” 

“Why  not?”  Marianna  jabbed  a  pin 
extra  hard. 

“I  guess  simply  because  I  don’t  want 
to.”  She  smiled  then,  as  though  to  em¬ 
phasize  the  obviousness  of  her  explana¬ 
tion. 

“But  it’s  important,”  said  .Marianna. 
“Is  it?” 

“You  know  how  badly  we  need  a  new 
children’s  wing.  You  talked  alxnit  it 
yourself  the  time  Jill  had  her  tonsils 
out.” 

Mrs.  Petersen  nodded.  “I’ll  send  a 
contribution.  You  know  your  father  and 
I  are  always  contributing  to  these 
things—” 

“But  why  can’t  you  go?”  Marianna 
insisted. 

“Bec.uise  I’d  rather  work  on  Butter¬ 
fly.  In  fact  I  have  to,  if  I’m  to  get  her 
done  on  time.” 

“She’s  just  a  doll,”  Marianna  argued. 
“But  the  children  in  the  new  wing  are 
real.  Doesn’t  that  mean  anything  to  you. 
Mother?” 

“1  told  you  I’d  contribute.”  .Ann  Peter¬ 
sen  s  voice  was  softer  now  and  edged 
with  finality. 

“.All  the  girls  in  my  club  will  bt‘  there 
to  serve  refreshments.  .And  all  their 
(Continued  on  fxigc  42) 
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Meet  the  1958  SINGER 


Here’s  how  they  won  .  .  .  and  how  you  can  win  in  ’59 


Tust  enroll  in  a  SINGER  Teen- 

age  Dressmaking  course.  (You 
don’t  have  to  buy  a  machine  or 
even  own  one!) 

You  make  your  contest  entry 
dress  while  you  learn  to  sew ! 

Over  3,5(X)  girls  won  local,  re¬ 
gional  and  national  prizes  for 
their  dresses  in  last  year’s  contest. 
And  this  year’s  contest  promises 
to  be  even  bigger! 

So  don’t  miss  out!  You’ll  have 
fun  .  .  .  make  new  friends  .  .  . 
learn  the  modern,  easy  way  to 
sew.  And  the  dress  you  make  may 
win  you  a  sewing  machine,  big 
cash  prizes — a  free  trip  to  New 
York  City  for  the  contest  finals. 
Winners  in  the  Senior  Division 
also  qualify  for  scholarships. 

Better  drop  by  your  SINGER 
SEWING  CENTER  and  reserve  a 
place  in  a  contest  course.  Eight 
2  Vi  hour  lessons  cost  only  S 1 0.00. 

Each  national  junior  and  senior 
winner  shown  won  a  regional 
prize,  as  well  as  a  national  cash 
award  and  an  all-expense-paid 
trip  to  New  York. 

REGIONAL  WINNERS,  S«nier  Divi¬ 
sion  .  Thoto  girls  won  a  SINGER*  Port- 
oblo  and  a  SINGER  Filtod  Sowing  Coso, 
plus  a  $300  scholarship! 


MARTA  ALLEN.  17,  Waycross,  Ga. 

NANCY  BARTLETT,  14,  New  Milford, 
New  Jersey 

JAQUELINE  BEDARD.  17,  Ville  St. 
Michel,  Quebec,  Canada 

MARY  JANE  CARTIER,  15,  Don  Mills, 
Ontario,  Canada 

SARA  CHEATWOOD,  17,  Wellsville, 
Ohio 

CLAIRE  De  MAILLY,  16, 

S.  Dartmouth,  Mass. 

EVELYN  DUGAS,  15,  Broussard, 
Louisiana 

NADA  EBEL,  15,  Bethesda,  Md. 

JANE  FOX,  14,  Columbia.  Mo.  • 

LORRAINE  GAGNON,  15,  S.  Windsor, 
Connecticut 

NANCY  LEE  GARLAND,  17,  Roanoke, 
Virginia 

SUE  HEIN.  15,  Kenmore,  New  York 

ETTA  CORINNE  HUNT,  16,  Hot 
Springs,  Arkansas 

BARBARA  KIRKWOOD,  16,  Spokane, 
Washington 

LEONA  KOCHER,  17,  Oblong,  III. 

LINDA  LARSON.  15,  Harrisburg,  Pa. 

BEVERLY  LOVE,  14,  Montgomery, 
Alabama 

JULIA  MAGUIRE,  16,  Detroit,  Mich. 

JOANNA  METZ,  14,  Chicago,  III. 

LALLA  MOORE,  17,  Lexington,  Ky. 


Grand  National  Winners!  Meet  Queen  Lynda 
Harper  (left),  1 7-year-old  from  Bellaire  Texas— 
and  Princess  Christine  Engstrom,  13,  of  Pasa¬ 
dena, Calif,  Lynda.Senior  Division  champ(girls 
1 4  to  1 7).  won  S 1 ,000  for  her  brown  and  beige 


wool  tweed  suit  with  a  drop  shoulder  line. 
Princess  Christine  topped  the  Junior  Division 
(girls  10  to  1 3)  with  her  nautical  outfit  of  brown 
sailcloth.  Inexpensive  to  sew —and  it  won  her 
over  $500. 
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Teenage  Contest  Winners! 


National  Runners-Up,  Senior  Division  (ages  14-17) 


JACQUELINE  NOLLI,  15Vi.  Colma. 
California 

MARY  LOU  RITCHEY.  16,  Lovington, 
New  Mexico 

CHARLOTTE  SANGER,  15.  Burbank, 
California 

FLORENCE  SCHWEITZER.  16,  New 
York,  N.  Y. 

MARILYN  SELBY,  14,  Saskatoon, 
Saskatchewan,  Can. 

GAY  SHARON  SINK,  16,  Winston- 
Salem.  N.  C. 

MARY  LOU  SMIDT,  17,  Britt.  Iowa. 
INEZ  SNETHEN,  16.  Cedar  Rapids, 
Iowa 

JUDY  TAUTFEST,  16,  Tonkawa, 
Oklahoma 

LISE  TURCOTTE.  15,  North  Bay. 
Ontario,  Can. 

ANN  VOLLMER,  15,  Greenland,  N.  Y. 

REGIONAL  WINNERS,  Junior  Divi- 
lien.  Thoto  girls  wen  a  SINGER  Port¬ 
able  end  a  SINGER  Fitted  Sewing  Cote. 

SHERYL  ANGSTMAN,  11V4,  Denver. 
Colorado 

EVELYN  BELSCHNER,  13,  Jackson, 
Michigan 

NANCY  BENNETT.  Inglewood. 
California 

MARSHA  BRANTLEY,  13,  Columbus, 
Ohio 

CAROLE  CAPELLI.  13,  Kenosha. 
Wisconsin 

PATTI  CHARTER.  1  3,  Houston,  Texas 
CLAUDIA  COOK.  12.  Akron.  Ohio 
BARBARA  COYLE,  13,  Rosemount, 
Minnesota 

GLENDA  EMORY.  13.  Durham.  N.  C. 
LENA  GAGNON,  12i  Mont-Joli, 
Quebec,  Canada 

JUDITH  HEALD.  13,  Pittsburgh.  Pa. 
NINA  HEISS.  12,  Waters ille.  Maine 
MARY  ANN  HISCOTT.  13.  Kitchener, 
Ontario,  Canada 

JUDITH  HORSFALL.  11,  Winnipeg. 

Manitoba.  Canada 
EVELYN  HU,  11,  New  York,  N.  Y. 
CONSTANCE  JENSEN.  13,  Hyattsville. 
Marvland 

MARIKAY  KINNEY  13,  Scranton, 
Kansas 

LUCIE  LaFORCE.  11,  Cartiers  ille, 
Quebec,  Canada 

DIANE  LASKA.  13,  Chicago,  Illinois 
JULIET  MICHALSKI,  12.  Amsterdam, 
New  York 

■  ANNEMISrRETTA.n.MontvaIc.N.J. 
MARSHA  NYLUND.  13,  Ambler,  Pa. 
MIMI  PATTERSON,  13,  Florence. 
Oklahoma 

MARY  ANN  ROBBLEE,  13,  Seattle, 
Washington 

STEPHANIE  SCHAEFER.  10, 
Ferguson.  Mo. 

MARY  SHEEHAN.  II,  Miami,  Florida 
SANDRA  TAYLOR.  1 1,  Louisville,  Ky. 
MARY  BETH  TUCKER,  13,  Brooklyn, 
New  York 

MEREDITH  WADDELL,  13,  Abilene. 
Texas 

NANCY  WALKER. 15,  Atlanta.  Ga. 
BARBARA  WINSLOW.  11,  . Ayer,  Mass. 


$600— CHARLENE  BURNS  of  In-  $600— JUANITA  F.  TOOMEY  of  $600— BARBARA  SHANNON  of 

dependence,  Missouri  won  with  a  Honolulu  models  her  “patriotic”  Rocky  River,  Ohio  tailored  a 

versatile  black  wool  crepe  sheath.  ensemble.  A  bright  red  linen  sheath  sheath  of  smoky  blue  wool  crepe. 

An  ideal  date  dress.  Here,  she  trimmed  at  the  neck  and  shoulder-  Then  made  a  coat  of  coordinated 

wears  it  elegantly  overskirted  w  ith  strapped  w  ith  navy  and  w  hite  pip-  blue  and  grey  wool  tweed  with  a 

black  wool  lace  lined  in  turquoise  ing— andtoppedwithacrispwhite  gathered  back  to  complement  the 

tatfeta.  linen  bolero.  bloused-back  effect  of  her  dress. 

National  Runners-Up,  Junior  Division  (ages  10-13) 


$300— JEANETTE  ARAKELIAN  $300— CAROLINE  WEDDEL  of  $300— STEPH  ANIE  ROBINSON 

of  Modesto,  California  went  nau-  Athens.  Georgia  shaped  a  versa-  of  W  elch,  W  est  Virginia  accented 

tical  with  her  white  cotton.  The  tile  ensemble  of  black  and  white  her  tangerine  and  black  printed 

collar  is  edged  in  red  and  blue  wooltweed.The stand-away jacket  cotton  with  a  wide,  black  cotton 

braid  with  bright  red  stars  at  the  is  lined  in  red  jersey — and  opens  cummerbund.  Just  the  thing  for 

corners.  She  completed  the  outfit  on  a  sleeveless  jumper  (which  she  summer  parties  .  .  .  and  it  only 

with  a  splash  of  red  scarf.  can  also  wear  with  a  blouse).  cost  her  S5.80  to  make. 

Welch  for  complete  details  at  your... 

•  SINGER  SEWING  CENTERS 

Listed  in  the  phone  book  under  SINGER  SEWING  MACHINE  CO. 

•  ^  TraH.nwrk  of  THK  SINCKR  MANUK  ACT! 'RING  CO 
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. . .  the 


latest  thing 


A  girl's-eyc  view  of  some  of 


•  For  the  cook:  Fluffy  Orange  Frost¬ 
ing  Mix  is  a  no-c'ook  frosting  with  a 
fresh  orange  flavor  that  whips  easily 
into  light  peaks  and  soft  swirls.  There’s 
enough  in  a  package  for  a  big  two- 
layer  cake,  and  the  mix  may  also  be 
used  for  candies,  frozen  desserts,  even 
cookies.  Orange  Pudding  Cake  Mix 
needs  only  the  addition  of  one  egg  and 
water,  bakes  in  casseroles,  custard 
cups,  or  round  or  scjuare  cake  pans. 
Both  from  Pillsbury,  both  about  29c 
package.  .  .  .  Coni  Chex,  those  crisp, 
bite-size  bundles  of  toasted  com,  are 
the  newest  of  the  Chex  cereals  from 
Ralston  Purina  Co.  9-oz.  box,  23<;.  .  .  . 
if.  J.  Heinz  introduces  a  Concentrated 
Tomato  Juic-e  that  needs  no  refrigera¬ 
tion.  It  can  be  used  as  a  beverage,  a 
sauce  or  a  paste.  Also  from  Heinz  an 
extra  tang>',  extra  tasty  Hot  Ketchup. 

.  .  .  Swans  Down’s  Straw'berry  Angel 
Food  Cake  Mix  has  a  light,  airy  tex¬ 
ture,  streaked  through  with  fresh  fruit. 
It’s  good  just  sliced  and  served  with 
ic'e  cream  or  the  cake  may  be  spread 
with  whipped  cream  or  a  fluffy  frosting. 
From  General  Foods  Kitchens.  53p  a 
package. 

•  For  the  house:  Here’s  a  time-saving 
aid  for  the  home  seamstress— a  bound 
buttonhole  maker  which  works  on  all 
types  of  sewing  machines  and  produces 
uniform  buttonholes  of  any  desired  size. 
It’s  a  small  steel  plate  with  a  slotted 
center  spring-fastened  to  hold  sheer  or 
heavy  fabric  firmly  in  place.  980.  .  .  . 
Samsonite’s  Posture-Back  DeLuxe  Step 
Stool  has  tapered  tubular  steel  legs  and 
adjusta-back  for  posture  comfort.  In 
red,  vellow,  charcoal,  acjua,  white. 
$13.9i 

•  For  beauty:  This  spring  you  can 
sheath  your  legs  in  Hanes  Seamless 
Stockings  in  such  adventurous  tints  as 
Cool  Blue,  Hot  Pink,  Caribee,  Moon 
Mist,  and  many  more.  $1.50  a  pair.  .  .  . 
Shoe  Saver  Spray,  by  Dow  Coming 
Corp.,  gives  weather  protection  to  foot- 


thc  wonderful  new  products 


wear.  Rich  in  silicones,  this  water  repel¬ 
lent  treatment  keeps  feet  dry,  leather 
soft.  $1.59  a  can.  .  .  .  Cutex  offers 
exciting  Dramatic  Pearl  nail-polish 
colors— Jamaica  Green,  Capri  Blue,  and 
Tahiti  Orchid— in  a  new  bottle.  49c, 
plus  tax.  ,  .  .  Nescurl  Pin-Curl  Set,  by 
Nestle,  is  a  no-lacquer  spray  that  gives 
firm,  long-lasting  waves.  It  also  con¬ 
ditions,  adds  luster  to  hair.  79C  plus 
tax.  ...  A  medicated,  creamy  lotion, 
Noxzema  Skin  Lotion,  can  be  used  to 
remove  stale  make-up  without  dr\ing 
or  irritating  the  skin.  It  also  gives 
rough,  red  hands  a  special  kind  of 
beauty  care.  6-oz.  bottle,  890  plus  tax. 
.  .  .  Deauville,  by  Du  Barry,  is  a  fasci¬ 
nating  fragrance— a  floral  Irouquet  that’s 
spicy  and  light.  Cologne  Mist,  31*  ozs., 
$2.7.5;  Dusting  Powder.  5  ozs.,  $2.50; 
Bath  Soap  (3  cakes  in  box),  $1.50,  all 
prices  plus  tax.  Also  by  Du  Barry,  The 
Missing  Pink  Royal  Lipstick  in  a  golden 
case,  $1.50,  plus  tax.  .  .  .  Pink’s  the 
rage  in  lipstick.  There’s  a  pale,  pale 
pink  lipstick  from  Helen  Rubinstein 
called  Doll  Pink.  $1.50,  plus  tax.  .  .  . 
Pacquin’s  Hand  Cream  in  the  “extra 
diy  skin”  formula  now  comes  in  a  con¬ 
venient  tube  for  easy  carrying.  1  oz. 
tube,  390,  plus  tax. 

Pacquln,  Ine. 


For  softer,  prettier  hands. 


A  Living  Doll 

(Continued  from  page  39) 

mothers  will  be  there.  Only  you’ll  be 
home  playing  with  your  dolls!”  The 
words  came  out  in  a  rush,  ending 
brokenly,  angrily  on  a  half-sob. 

Mrs.  Petersen  laid  Butterfly  down 
gently.  Then  she  looked  at  Marianna, 
unhappily.  “That  wasn’t  verv  nice,  was 
it?” 

Marianna  turned  and  raced  down¬ 
stairs  as  tears  of  frustration  filled  her 
eyes.  She  just  couldn’t  understand  her 
mother!  Years  ago,  Mrs.  Petersen  had 
made  her  a  doll  named  Marianna.  It 
had  red  hair  and  topaz  eyes  and  looked 
like  a  portrait  of  .Marianna.  At  eight, 
she  had  adored  it,  had  slept  with  it, 
fed  it,  pampered  it.  But  then,  quite 
naturally,  she  had  outgrown  it.  And 
now  it  sat  on  top  of  the  clothes  ward¬ 
robe.  girl  didn’t  go  on  playing  with 
dolls  finever. 

She  wondered  what  made  her  moth¬ 
er  so  different— and  so  difficult.  She 
wouldn’t  be  budged  an  inch  from  her 
ways.  Marianna  wondered,  too,  if  se¬ 
cretly  her  father  didn’t  share  her  e.\as- 
peration  with  the  dolls.  Didn’t  he,  too, 
feel  that  it  was  somehow  unseemly  for 
a  grown  woman  to  be  so  involved  with 
toys— gorgeous  and  special  as  they  were? 
Especially  since  he  was  so  different. 

She  really  took  after  her  dad,  Mari¬ 
anna  decided.  As  town  counsel,  he  was 
always  in  the  midst  of  a  community 
fracas,  trying  to  settle  and  improve  their 
small  world.  She  wanted  a  better  workl. 
too.  Marianna’s  mind  went  back  lO 
Stella  again  and  to  .\lice.  She  sat  down 
on  the  bed,  trying  to  sort  out  her 
thoughts. 

If  only  there  was  someone  to  discuss 
it  with.  Father  was  tired  or  busy  eve¬ 
nings.  And  Ray  was  impatient  with  any¬ 
thing  that  wasn’t  for  kicks,  for  laughs. 
And  Mother— her  mind  came  full-circle 
back  to  Mother  and  ended  on  a  prcnl 
of  regret.  There  had  been  a  time  when 
she  shared  everx  thing  with  her  mother. 
It  seemed  .so  long  ago  now,  before  she’d 
had  her  realization. 

She  remembered  that  moment  clear¬ 
ly,  and  she  saw  once  more.  Miss  Baron, 
the  substitute.  Thin,  mousy-haired,  with 
a  terrible  lack  of  taste  in  dress.  The 
class  had  ridden  her  hard.  When  their 
regular  teacher’s  illness  had  stretched 
on.  Miss  Baron  remained,  shriveling 
and  fading  more  each  day.  Marianna 
had  been  merciless,  along  with  the 
others,  until  that  day  when,  having  lost 
her  assignment  book,  she  went  dashing 
into  Miss  Baron’s  room  after  school, 
and  found  her  weeping. 

How  did  one  comfort  a  teacher? 
Marianna  mumbled  a  guilty  apology 
(Continued  on  page  56) 
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6AKEABANANA ! 

—discover  a  new  vegetable  that 
goes  with  meat,  fish  and  poultry! 

Bananas,  a  vegetable?  That’s  right!  When  you  bake  bananas  this 
new  way,  they  have  a  mellow  flavor  that  makes  any  favorite 
main  dish  taste  better.  And  bananas,  like  many  vegetables,  have 


V.  >  ^ 


a  well-rounded  supply  of  vitamins  and  minerals.  Bananas  belong 
in  the  daily  diet  —  a  lesson  on  baked  bananas  can  help  you  teach 
your  students  the  fun  of  good  nutrition. 

BAKED  BANANAS 

4  firm  bananas*  I '  t  Ibsp.  melted  butter  or  margarine 

Peel  bananas.  Place  in  greased  baking  dish.  Brush  with  butter  ur  margarine.  Bake 
in  moderate  oven  (.t75”  F.)  15  to  IS  minutes  or  until  bananas  are  lender  .  .  .  easily 
pierced  with  a  fork.  Serves  4. 

Baked  bananas  with  currant  jells:  SptHvn  red  currant  jelly  over  baked  bananas, 
and  serve  hot  with  turkey.  GikhI,  too,  with  other  poultry  or  beef. 

Baked  bananas  with  curry  sauce:  Pour  your  favorite  curry  sauce  over  baked 
bananas.  Serve  hot  with  rice  and  shrimp,  or  other  seafixHl. 

Baked  bananas  with  mint  jelly:  Spixtn  mint  jelly  over  baked  bananas.  Or  try 
it  with  ham —delicious! 

*L'sf  all-yriluw  or  slightly  grren-tipprd  bananas 


Bananas  belong  in  the  daily  diet!  UNITED  FRUIT  COMPANY 
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silver  Rh>thra  TAtteni  hy  International  Sterling 


T^OnE\  ER  is  a  long  time.  But  once  good  manners  and 
-■-  gootl  taste  become  second  nature  to  yon.  they  are  \onrs 
always.  .\s  a  hostess,  you’ll  iu)t  only  elumse  silverware  that’s 
right,  but  \ ou  11  know  how  to  set  a  table  properK .  .\s  a 
guest,  \()u  11  know  which  piece*  of  silverware  to  use  and 
how  to  use  it.  The  rules  are  simple.  Do  you  know  them? 
Take  this  (|uiz  and  find  out  how  you  rate  as  a  hostess  aud 
as  a  guest.  The  correct  answers  appear  on  p.  66.  Score  10 
points  for  each  right  answer.  If  con  make  less  than  80, 
stud)  the  correct  answers  carefnlK  from  time  to  time. 

1.  I  hit  ware  and  china  arc  placed  (a)  about  one  inch 
from  the  t.dde’s  c'dge;  (1))  at  the  table’s  edge;  (c)  about 
two  inches  from  the  table’s  edge. 

2.  At  breakfast,  Innch  and  informal  dinner,  the  napkin 
mat!  he  placed  (a)  on  the  place  plate;  (b)  next  to  the 
forks  at  the  left  of  the  plate;  (c)  on  the  right  of  the  knife 
and  spoons. 

3.  At  breakfast,  luncheon,  and  dinner,  the  teaspoon  is 
placed  (a)  on  the  saucer  with  the  tea  cup  or  coffee  cup; 
(b)  with  the  flatware  on  the  right  of  the  place  plate;  (c) 
next  to  the  tea  cup  and  saucer  or  coffee  cup  and  saucer. 

4.  At  breakfast  and  Innch,  the  butter  spreader  is  placed 

(a)  next  to  the  knife  on  the  right  side  of  the  place  plate; 

(b)  on  the  butter  plate,  across  the  top  or  on  the  right  side 
of  it;  (c)  to  the  right  side  of  the  butter  plate. 

5.  At  an  informal  dinner,  the  knife,  fork,  soup  spoon, 


salad  fork  are  placed  (a)  in  the  order  of  use— from  the 
outside  in.  Forks  are  at  the  left  of  the  plate.  Knives,  cutting 
edge  toward  the  plate,  and  spoons  are  at  the  right  of  the 
plate;  (b)  all  flatware  c*xcept  one  knife  and  fork  is  placrd 
abo\e  tlie  plate;  (c)  flatware  is  lironght  with  each  course. 

6.  .\f  a  luncheon,  a  dessert  spoon  is  (a)  placed  on  the 
de.ssert  plate  and  brought  to  the  table;  (b)  brought  iii  with 
the  dessert  plate  .uul  placed  to  the  right  of  it;  (c)  part  of 
the  table  setting. 

7.  //  yoti  pass  your  plate  for  a  second  helping,  knife 
and  fork  (a)  are  left  on  the  plate;  (b)  are  placed  on  the 
table;  (c)  are  held  in  the  right  hand  until  you  are  servc'd. 

8.  When  not  in  use,  knife  and  fork  are  placed  (a)  knife 
across  the  right-hand  edge  of  the  plate  with  the  cutting 
edge  toward  the  center  and  the  fork  across  the  middle  of 
the  plate,  tines  up,  handle  to  the  right,  just  over  the  edge 
of  the  plate;  (b)  togc'ther  on  the  right  of  the  plate;  (c) 
in  their  original  positions  on  the  table. 

9.  When  the  meal  is  finished,  knife  and  fork  are  placed 
fa)  knife  to  the  right  of  the  plate,  fork  fo  the  left  of  the 
plate;  (b)  across  the  top  of  the  plate;  (c)  in  the  center 
of  the  plate,  side  by  side. 

10.  After  dining  out.  the  napkin  is.  (  a)  folded  and  placc'd 
to  the  right  of  your  plate;  (b)  left,  unfolded,  to  the  right 
of  your  plate;  fc)  crumpled  up  and  left  anywhere  in  front 
of  you  at  the  table. 


FEBRUARY,  1959 


LOOKI  NO  COOKING 
...just  mix  and  shapel 


Cfcoco/of*  Mint  Cluttnrt 

1.  Crush  with  roiling  pin  enough  candy 
to  moke  cup  finely  crushed,  pepper¬ 
mint  stick  candy. 

2.  fut  6-ei.  pkg.  semi-sweet  checelole 
pieces  into  I  -qt.  bowl.  Set  in  pan  of  hot 
(not  boiling)  water  over  low  heot.  Stir 
now  and  then  until  chocolate  melts.  Take 
from  water. 

3.  Stir  in  Vi  cup  PET  instoet  (in  dry  form) 
and  I  cup  broken  nuts.  Drop  misture,  o 
teospoonful  at  a  time,  into  crushed  candy, 
turning  to  coat  all  sides.  Chill  until  firm. 
Makes  about  20. 

Orangm-Nut  S/tcas 

1.  Mix  V4  cup  melted  butter  or  marga¬ 
rine,  2  Toblesp.  orange  |uice  and 
1  teosp.  grated  orange  rind. 

2.  Stir  in  until  smooth,  about  cup  at  a 
time,  O  mixture  of  I'A  cups  PET  Instaet 
(in  dry  form),  1  '/t  cups  sifted  powdered 
ssrgar  and  cup  coarsely  cut  nuts. 

3.  Shape  into  2  rolls  about  I  Va  in. 
across.  If  too  stiff  for  easy  shaping,  add 
a  few  drops  orange  juice.  Chill  until  Arm. 
Cut  into  about  24  slices. 

Gold  Nuggof  Dofos 
Stuff  pitted  dotes  with  Orange-Nut  mix¬ 
ture.  Half  of  the  recipe  will  stuff  about 
36  dates. 


ir  ijow  dout  ujomJ:-  ib  d/iaui  a.  c\ai*J(L, 
-for  amlMUM  AoikL,  dxrnt  makn. 

'P^T  //^c3/77^  CANOI  / 


Oh.  you  /Me  being  the  center  of  attraction?  Then  you’re  the 
smart  girl  for  this  secret  weapon — a  way  to  make  delicious 
homemade  candies  without  cooking  . . .  just  mix  and  shape! 

Start  with  PET  Instant  Nonfat  Dry  Milk  (in 
dry  form),  melted  chocolate  or  powdered  sugar 
and  butter  or  margarine,  and  add  your  favorite 
nuts,  coconut,  flavorings  or  dried  fruits.  Use 
these  three  recipes  first,  then  vary  the  flavoring, 
fruits,  etc.  to  make  your  own  candy  creations 
that’ll  have  the  whole  gang  eating  out  of  your 
hand.  Try  them  .  .  .  soon! 


/Afsrjt/¥r 

NOffrATORYMIU 
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More  exciting  cofors...  richer  text uivs! 


rLotlTiiaig"  ixieasxai'es.  Txp 


For  a  pa»tintr  nitli  a  fabulous  futiirr  thrrr's 
nothing  like  knitting  with  purr  wool.  For  wool 
yams  arr  so  much  more  luxurious  and  wool 
gives  every  color  a  special  radiance,  t  hat’s 
more,  even  beginners  can  create  a  masteq)iece 
with  wool.  It’s  so  easy  to  handle.  The  unique 
crimp  in  the  wool  liber  prevents  slipping  and 
splitting.  But  even  if  you  do  have  to  unravel 
a  line  or  two,  wool  yams  can  l>e  steamed  to 
look  as  fresh  and  fluffy  as  new . 


And  when  you’ve  «ast  off  the  last  stitch  of 
your  creation,  you  know  it  will  stay  l>eautiful 
for  many  years  to  come.  I'hanks  to  its  unique 
resilience,  wool  alway  s  Imunces  back  to  shape. 

Sliown  here.  Iiead-Uvtoe  fashions  to  knit 
with  wool.  Join  the  fun  this  spring.  Knit  your 
way  to  a  fortune  in  fashion  with  w«>ol. 

For  knittini:  instruction*  fashions  shown,  write 
WOOL,  Dept.  C-2,  420  l.c\ington  Arc.,  N.Y.C.  17. 
Please  inrliHle  2.Sr  in  coin  or  stamps  to  rover  mailinR 
and  handtinK  rharges. 


.Sponsortsl  b>  the  American 
Sheep  Produrers  Owincil 
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One  of  our  newest  and  best  for  Nadine 
t  cup  sifted  enriched  flour  16  teespeen  elmond  extract 

V6  teespeen  sode  16  cup  cherry  jeni 

V6  teespeen  sett  1  teblespeon  weter 

V6  cup  shortenint,  soft  116  cups  Queker  er  Mother's  Gets 

V6  cup  brown  super  (quick  or  eld  feshiened.  uncooked) 

Sift  together  flour,  soda  and  salt  into  bowl.  Add  shortening, 
sugar,  almond  extract,  cherry  jam  and  water.  Beat  until 
smooth,  about  2  minutes.  Stir  in  rolled  oats.  Spread  in  greased 
7  X  11 -inch  baking  pan.  Cover  lightly  with  2  tablespoons  cherry 
jam.  if  desired.  Bake  in  a  moderate  oven  (350°F.)  '20  to  30 
minutes.  When  cool,  cut  into  bars.  Sprinkle  with  confectioners* 
sugar.  Makes  1>6  dozen  bars. 


Your  guests  will  love  this,  Carole 

One  pk(.  Aunt  lemitna  Coffee  Cake  Easy  Mix  1  taaspoen  almend  flavoring 
16  cup  milk  16  cup  blueberries,  frozen 

1  egg  er  canned,  drained 

Add  milk,  egg  and  almond  flavoring  to  Mix  in  bag.  Squeeze 
upper  part  of  bag  to  force  air  out.  Close  top  of  bag  by  holding 
tightly  between  thumb  and  index  finger.  With  bag  resting  on 
table,  mix  by  working  vigorously  with  fingers.  (Mix  about  40 
seconds  or  until  egg  is  completely  blended.)  Add  blueberries  to 
batter;  mix  a  few  more  times.  Squeeze  bag  to  empty  batter 
into  aluminum  foil  pan.  (Do  not  grease  pan.)  Sprinkle  with 
cinnamon  topping.  Bake  in  moderate  oven  (STS^F.)  about  25 
minutes.  Makes  8  servings. 


Fit  for  “Queen  Rosemary” 

16  cup  Quaktr  or  Aunt  Jemima  116  cups  sliced  apples. 

Enriched  Corn  Meal  fresh  er  canned 

116  cups  sifted  enriched  flour  16  cup  raisins 
1  teaspoon  salt  14  cup  chopped  nutmeats 

^  cup  shortening  16  cup  sugar 

4  to  6  tablespoons  cold  water  1  teaspoon  cinnamon 

Sift  corn  meal,  flour,  salt,  together;  cut  in  shortening.  Add 
water  gradually  until  mixture  holds  together;  form  in  ball. 
Roll  to  14  -inch  thickness  on  lightly  floured  board.  Cut  circles 
slightly  larger  than  tart  pans.  Flute  edges;  prick  shells.  Com¬ 
bine  all  filling  ingredients;  fill  shells.  Place  tart  pans  on  cooky 
sheet;  bake  in  hot  oven  (425°F.)  15  to  20  minutes.  Makes  6 
tarts. 


Rosemary  Rundquist 
Salt  Lake  City,  Utah 

When  I  go  to  college  I  hope  to 
major  in  Home  Economics. 

I  admire  Jane  Addams  be¬ 
cause  during  her  life  she  did 
so  much  to  improve  conditions 
in  the  slums. 

Do  you  have  a  recipe  for  a 
special  dessert? 


Nadine  Stanley 
Danville,  Virginia 


If  your  letter  is  used  for  “Time  to  Get  Acquainted”  Mary 
Alden  will  send  you  $5  and  a  lazy  susan  will  be  sent  to  your 
teacher  as  a  classroom  gift.  Every  girl  who  enters  will  get 
our  booklet  “Young  Ideas.” 

Answer  these  questions  in  about  50  words,  add  your  name. 


school,  a  clear  snapshot  and  mail  to  Mary  Alden,  The 
Quaker  Oats  Company,  Box  3361,  Chicago  54,  Ill. 

What  do  you  want  to  be  when  you  graduate? 

What  famous  person  in  history  do  you  admire? 

What  kind  of  recipes  would  you  like  from  Mary  Alden? 


I  would  like  to  go  to  college 
and  study  a  business  course  so 
I  may  become  a  secretary.  I 
like  boys  and  girls  with  nice 
manners  who  are  kind  to  old 
people.  I  would  like  to  make 
some  new  oatmeal  cookies. 


ROYAL  TARTS 


Tiufftto  bet" -A-tmuaMted 

by  Mary  Alden,  Director  of  Home  Economics 
Hie  Quaker  Oats  Company,  Chicago,  III. 


We  would  like  very  much  to  know  you,  today's  Home  Economics  student,  better! 
What  are  your  plans?  Whom  do  you  admire?  What  recipes  would  you  like  from 
Mary  Alden?  Each  month  we’ll  publish  interviews  with  students  selected  from 
Home  Economics  classes.’*’ 


Carole  Carstens 


Oak  Park,  Illinois 

I  hope  to  be  a  dress  designer 
when  I  graduate.  I  admire 
boys  who  have  good  manners, 
are  fun  to  be  with  and  are 
sincere.  I  would  like  a  recipe 
for  an  after  school  snack  when 
I  entertain. 


CHERRY  OATMEAL  RARS 


StiuLe4it4-! 
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JKNNY  SEHANCiAN  li\t‘s  on  tin-  is- 
lainl  of  Bali,  one  of  a  string  of 
beautiful  islands  making  up  the  Bepub- 
lic  of  Indonesia,  which  lies  Iwtween 
southeastern  Asia  and  Australia.  The 
other  large  islands  in  this  country  are 
Java,  Borneo,  and  Sumatra.  .-Mthongh 
most  Indonesians  are  Moslems,  followers 
of  the  teachings  of  .Mohammed,  the 
Balinese  are  Hindus. 

In  the  garden  of  Jenny’s  house  stands 
a  shrine  to  the  family  gods  (see  photo). 

1  here  are  many  thousands  of  shrines 
in  Bali.  Families  have  their  own  home 
shrines  to  the  gods  of  their  Innisehold. 
Villages  and  tow  ns  have  shrines  for  the 
gods  of  the  village.  On  Hindu  feast 
class  the  people  go  to  the  big  temples 
to  worship.  Girls  and  women  make 
special  offerings  of  food  and  Howers. 
Sometimes  these  take  many  days  to  pre¬ 
pare.  The  lH)ys  and  men  carry  the  offer¬ 
ings  to  the  temples,  .\fter  the  ceremony, 

.  evers one  eats  the  food  of  the  offerings. 

On  feast  days,  Jenny  wears  her  Bali 
.costume.  It  has  a  skirt  about  three  yards 
long,  called  a  sarong,  which  she  wr.ips 
around  her  hips  and  fastens  at  the 
•  w  aist.  The  top  part  is  a  blouse.  0\  er 
it  she  wears  a  decorated  scarf. 

•  When  Jenny  gcws  to  sc1uk)1.  she 
we.irs  Western  clothes.  ScIkk)!  st.irts  at 
7:3()  in  the  morning  and  ends  at  noon. 
She  studies  mathematics,  science. 


geography,  histors,  physical  education, 
drawing,  singing,  the  Indonesian  lan¬ 
guage,  and  English.  Some  day  she 
hopes  to  teach  Eiiglish. 


Most  of  the  houses  in  Bali  are  small 
and  of  one  story.  Each  stands  in  a 


Jenny,  in  native  costume,  offers  food 
at  the  family  shrine,  as  is  the  custom. 


plicate  compound,  which  is  a  yard  or 
garden  with  a  wall  around  it.  Jenny's, 
famib ’s  compound  is  bright  w  ith  How  ers  1 
and  shrubs.  In  one  corner  is  the  family 
shrine,  on  a  slender  stone  column  {sec  j 
photo).  The  hou.se  is  furnished  in  We.st-  j 
ern  style  with  chairs,  lamps,  .sofas. 

Jenny’s  mother  takes  care  of  the 
household  and  her  grandmother  does 
the  cooking  for  the  large  Serangan 
family.  •■Mthough  rice  is  the  principal 
food,  vegetables  are  not  neglected. 
Here  is  lier  facorite  vegetable  sakul, 
.sometimes  .serced  as  a  side  dish  with 
rijsttdfcl.  which  consists  of  a  IhhI  of 
boiled  rice  with  fish,  khrimp,  chicken, 
or  beef  piled  on  it. 


Prepare  corn  bread  as  directed  on 


the  .Aunt  Jemima  Corn  Bread  Easy 
Mix  package.  Add  Vi  lb.  pork 
sausage  meat,  cooked  and  drained. 


to  the  batter.  Bake  as  directed. 


Gado  Gado  (Vegetable  Salad) 

1  nip  rliupped  rulibage,  ruH 
1  riip  chopped  beans,  riMtked 
I  cup  rhoppnl  mis  bean»,  riMiked 
1  cup  chopped  carrol.s  or  cabbaice, 
cooked 

1  small  cucumber,  sliced 
if  hard-ciMiked  e|tKs.  ^liced  ^ 

1  tomato,  sliced 

I.elluce  ' 

Dressing 

2  ib^tp.  butter  or  margarine 

2  tb»p.  oliced  leekH  or  M-allions 
Da!>h  garlic  ponder 
I  t!>p.  cayenne  pepper 
1  tiip.  lemon  juice 
6  tbup.  peanut  butter 

1  tbi>p.  chopped  celery 

2  cupx  water 
Salt  to  taste 

C(X)k  leeks  in  hot  butter  until  brown,  j 
.\dtl  remaining  ingredients  gradually,  stir-  j 
ring.  CiKik  over  moderate  heat  until  thick. 

Place  dressing  in  sin.dl  dLsh  in  center  of 
I.irge  plate  and  arrange  chopped  vi'geta- 
bles  in  mounds  around  it.  Surround  with 
circular  rows  of  sliceti  vegetables,  placed 
on  lettuce  leaves.  Serves  6. 

.Although  Jenny  still  has  a  lot  to 
learn  alwnit  cooking,  she’s  an  exjx'rt 
dancer.  Just  about  everyone  in  Bali 
likes  to  dance.  Many  of  their  dances 
tell  stories  from  the  Ratuaifana,  great 
Hindu  stories.  Danws  are  done  mostly 
by  moving  the  fingers,  hands,  arms,  i 
heads,  and  Ixxlies,  rather  than  the  feet. 

.And  now  let’s  say.  “Slamnt  tiiif’fial" 
which  is  “good-by,”  in  Indonesian.  ' 


THE  WAY  TO  A  BOY’S 


HEART 


I  i  ii/ 

r  . 


Prepare  Meat  Loaf  (omitting  eg^) 
as  directed  on  Quaker  or  Mother's 
Oats  package.  Shape  into  meat-balls; 
pan-fry  until  thoroughly  cooked. 
Serve  with  your  favorite  tomato 
sauce  over  spaghetti. 


TREAT  FROM 
OLD  MEXICO 


For  Gorditas.  thoroughly  mix  2 
cups  Quaker  Masa  Harina,  tVj  cups 
warm  water,  /  teaspoon  salt  and  2 
tablespoons  melted  fat.  Pat  into 
small  round  cakes  2  inches  by  Vi 
inch  thick.  Cook  on  griddle  until 
lightly  browned.  Serve  hot. 
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What's  behind  a  Betty  Crocker  mix?  The  answer  is  taste 
testing!  Mrs.  Helen  Hallbert,  Director  of  the  Betty  Crocker 
Dept,  (seated,  at  head  of  table),  offers  dessert  made  from 
a  mix  to  staff  members,  who  serve  as  taste  testers.  Quality 
must  be  as  high  as  in  homemade  baking. 

50 


Olympic  champ  Bob  Richards  is  the  director  of 
General  Mills'  Wheaties  Sports  Federation.  It 
was  formed  to  support  President  Eisenhower's 
physical  fitness  program  and  to  encourage  all 
citizens  to  participate  more  actively  in  sports. 
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Mary  Martha  Martin,  Betty  Crocker  All-American  Homemaker  of  To¬ 
morrow  for  1958,  Adelaide  Hawley,  who  portrays  Betty  Crocker  for  tele¬ 
vision  viewers,  and  Nathalie  Ostroot,  State  Betty  Crocker  Homemaker 
of  Tomorrow  for  Minnesota,  celebrate  General  Mills'  30th  anniversary. 


Who  finally  decides  if  a  mix  is  good?  You 
do!  Homemakers  and  their  families  put  each 
new  product  and  recipe  to  the  final  test. 
Then  they  report  back  on  their  results. 


^4 


.  1 


To  house  its  many  projects,  both  new  and  old.  General 
Mills  opened  a  new  plant  in  suburban  Minneapolis,  Minn. 
Although  the  company  and  its  many  divisions  do  a  big 
business  in  flour,  cake  mixes,  and  cereals,  such  items  as 
vitamins,  farm-tested  feeds,  soybean  oils,  and  even  bomb- 
sights  are  also  made  here. 


Refrigerated  biscuits  that  come  out  of  a  can,  a  Betty  Crocker 
"first,"  are  evaluated  by  staff  tasters  before  they  are  sent 
out  to  homemakers  all  over  United  States  for  taste-testing. 


to  General  Mills 


■■■■■■■■■■■■■■■■■■ 

MiMBaMMMUifHiH  Hnniiiimmv 


Pop  goes  the  puffing  gun  .  .  .  pop  goes  the  picture.  High 
speed  photography  helps  scientists  improve  the  production 
of  Cheerios,  popular  ready-to-eat  cereal.  Constant  research 
improves  the  best  products,  keeps  new  ones  coming. 


Youngsters  are.  always  fascinated  to  see  the  diorama  de¬ 
picting  Minnesotan  rural  life  in  pioneer  days.  This  miniature 
is  one  of  the  interesting  features  of  the  reception  area  of  the 
Betty  Crocker  department  of  the  huge  General  Mills  plant. 


CO-ED  •  FEBRUARY,.  1959 


HuCu^eu: 

How  to  Launder 
a  Sweater 


screen  print 

YOUR  OWN 
fabrics  I  ^ 


Vv  THATS  more  delightful  to  buy 
»»  than  a  cuddly,  lamb-soft  sweater 
that  Icxrks  tailored  and  feminine  at 
once!  And  what’s  more  disapjwinting 
than  that  Siime  sweater  after  it’s  been 
washed  into  a  shapeless,  rough-tex¬ 
tured  sack!  But  launder  sweaters  cor¬ 
rectly,  and  you  can  keep  them  fresh 
and  new. 

Wash  sweaters  wrong  side  out,  turn¬ 
ing  the  cuffs  down,  if  there  are  any, 
and  buttoning  c;u-digans.  If  your  wool 
or  wool-and-synthetic-fibered  sweater 
has  a  wide  scoop  neckline  or  a  turtle¬ 
neck.  and  riblied  cuffs,  or  waistband, 
run  long  basting  threads  around  their 
erlges.  Pull  the  threads  tight  and  tie 
them;  this  prevents  stretching  while 
wet. 

Use  lukewarm  suds  and  rinses  for 
Acrilan,  Orion,  \’icara,  Ban-Lon,  or 
wool,  including  cashmere.  All-nylon 
sweaters  may  be  washed  in  slightly 
warmer  water.  And.  if  you  want  your 
sweaters  to  preserve  their  new  look, 
add  a  preparation  especially  designed 
for  washing  them.  A  water  softener 
helps,  too. 

It’s  preferable  to  wash  all  sweaters 
by  hand,  squeezing  in  gently  soap  or 
detergent  suds.  Always  support  the 
fabric  while  wet  with  a  cupping  motion 
of  the  hands  to  prevent  stretching  from 
the  weight  of  the  water.  Don’t  rub  or 
scrub,  but  “massage”  spots  and  soiled 
areas  with  well-lathered  fingers.  If 
your  sweater  is  heavily  soiled,  it’s 
better  to  use  a  second  round  of  clean 
suds  than  to  keep  it  too  long  in  the 
first.  If  your  synthetic-fiber  sweater  is 
labeled  “machine  washable,”  yor.  may- 
wash  it  that  way,  but  do  place  it  inside 


a  mesh  laundry  bag  for  its  dunking. 

Before  washing  a  decorated  sweater, 
remove  anything  that’s  detachable. 
Most  lx*ading,  jeweling,  embroidery, 
leather,  and  other  permanent  decora¬ 
tions  are  washable;  just  be  careful  not 
to  let  the  jeweling  rub  against  the  fibers 
to  cause  snagging.  Squeeze  the  suds 
through  the  jeweled  area,  letting  the 
repiainder  of  the  sweater  rest  on  the 
bottom  of  the  basin.  Then  reverse  the 
position,  and  suds  the  plain  part. 

Rinse  sweaters  several  times  in  luke¬ 
warm  water,  and  roll  in  a  thick  towel 
to  blot.  To  dry.  spread  synthetic-filx'r 
sweaters  flat  over  a  clean  towel.  Or 
hang  each  one  on  a  shaped  wooden  or 
plastic  hanger.  If  you  use  a  narrow 
hanger,  insert  folded  washcloths  to 
serve  as  shoulder  paddings.  Either  way, 
smooth  and  arrange  collars,  cuffs, 
pockets,  and  trimming. 

Drying  Do's  and  Dont's 

Wool  sweaters  shoidd  l>e  blockerb 
For  this,  you  can  buy  adjustable 
wooden  or  metal  frames.  Or  you  can 
make  a  frame  by  outlining  the  sweater- 
on  cardboard  before  you  wear  the 
garment;  then  cut  the  board  into  3 
pieces— lK)dy  and  sleeves.  Remove  ex¬ 
cess  moisture  from  sweater,  insert 
frame,  fit  .sweater,  leave  flat  to  dry. 
Since  cardboard  absorbs  moisture,  this 
kind  of  frame  helps  to  speed  drying. 
Never  put  a  s\se;»ter  near  a  radiator 
or  in  the  direct  sun  for  hurry-up  dry¬ 
ing.  Try  spreading  it  into  shape  Ix*- 
tween  two  turkish  towels  and  pressing 
out  the  excess  moisture  with  a  rolling 
pin.  You’ll  save  your  sweaters  with 
these  easy-to-do  laundering  tricks. 


colors  are  p 
for  texfileT 


0«>igning  fabrics  is  easy 
and  fun  with  Prang  Textile 
Colors.  Ideal  for  draperies, 
napkins,  place  mats,  gift 
items  and  countless 
seosonol  decor.  No 
special  skills  or  talents 
required. 

Prang  Regular  Colors,  with 
the  permatizing  extendor, 
preferred  for  long  lasting 
results. 

Prang  Aqua  Colors,  the  new 
color  discovery  that  comes 
ready  to  use  right  from  the 
jar,  easy  to  apply  and 
amazingly  washfast.  Water 
it  the  magic  mixing  medium  I 
See  the  complete  line  at 
Prang  Color  and  Hobby  Sets 
of  your  favarile  dealer. 


^  Guaranirrd  by 
k  Good  Housekorpini; 

Xs- . 


colorful  idea  literature.  Dept.  PC- 10 


^  Dry  sweaters  on  a  bed,  table,  or  floor 
which  is  protected  by  a  plastic  sheet. 


^  Protect  jeweled  sweaters  by  gentle 
sudsing.  Keep  buttoned  during  process. 


THE  AMERICAN  CRAYON  COMPANY 

SANDUSKY,  OHIO  NEW  YORK 


CO-ED  •  FEBRUARY,  1959 


r  '  ■  1 

1 

-  T 

L-‘-.  ■  ... 

— J 

1 


It's  time  to 
plan  a  future  for 
your  figure... 


WOOD 


DO  choose  a  bra 
like  this  one!  Because 
its  featherweight 
contour  cup  shapes 
gently,  yet  leaves 
room  for  growing.  Its 
“convertible”  straps  detach 
for  costumes  that  call 
for  a  bare  shouldered  look. 
In  cool  cotton  broadcloth. 
Ingenue  bra  No.  121, 
AA  30-36,  $2.95. 


DON’T  mistake  a  heavily  wired 
or  padded  bra  for  “glamour”  for 
.  your  growing  figure!  For  posture, 
comfort  and  good  fashion  taste . . . 

you  belong  in  Hollywood  V-ette 
Vassarette  bras  specially  designed 
to  flatter  you. 


DON’T  forget . . .  whatever 
you  do! ...  to  write  for  the 
Hollywood  V-ette  Vassarette 
GLAMOUR  FOR  TEENS  folder! 


DO  ask  for  this 
most  wonderful  of 
all  garterbelts . . . 
Garterette  No.  21  by 
V-ette  Vassarette. 
Smooth,  slim,  soft, 
actually  it’s  a  lightweight 
mild  control.  It  holds 
to  the  hips,  and  never 
hangs  or  pulls . . .  with  a 
front  control  panel  for  added 
attraction.  Of  PowAire  fabric. 

White  and  colors. 
Petite.  S  M-L.  $2.95. 


DO  select  this 
“Stay  There!”  as 
your  very  first  bra. 

It  is  styled  with  an 
exclusive  knitted  back 
of  Ban-Lon  PowAire  which 
is  renowned  for  its  comfort 
because  it  never  slips, 
slides,  marks  or  rides.  Cotton 
broadcloth  cups  give  healthful 
uplift  and  support.  “Beginner 
Bra”  No.  110,  AA  30-36,  $1.95 

DON’T  buy  any  bra, 
without  first  trying  it  on  in 
the  fitting  room!  Move!  Stretch! 
Sit!  Lean  forward . . .  make  sure  it 
feels  secure,  comfortable, 
perfectly  right  for  you! 


Hollywood  V-ette  Vassarette,  6773  Hollywood  Boulevard 
Dept.  AG-4.  Hollywood  28,  California 

T 

Please  send  me _ copies  of  GLAMOUR  FOR  TEENS 

(LIMIT  2). 

Unlimited  quantities  to  teacher  or  group  leaders  free 
of  charge. 


DO  buy  light,  made-for- 
action  control  that  really 
makes  your  curves  behave, 
but  does  it  gently,  without 
binding . . .  that  corrects  your 
posture,  and  actually  helps 
your  figure  to  grow  into  slender 
grace.  This  Pantie  girdle 
No.  71  (or  girdle  No.  51)  has 
seamfree  edges,  a  panel  front 
that  really  trains  your  tummy  to 
be  flat.  Comes  in  exclusive 
Ban-Lon  PowAire  fabric  which 
is  soft  as  cotton,  cool  as 
Cashmere,  in  white  and  colors. 

Petite,  S  M-L,  $3.95. 


DON’T  forget  that  a  pretty  figure 
begins  in  the  fitting  room ! . . .  and 
must  perform  in  active  comfort  all 
day  (or  evening)  long! 


j  NAME _ : _ □  Group  Leader 

I 

I  ADDRESS _ 

I 

I  CITY _ ZONE _ STATE _ 


CO  ED 


FEBRUARY,  1959 


53 


A  Fair  Share 

Decorating  a  room  that  you’re  sharing  with  a  sister 
can  be  a  happy,  growing-up  experience.  And  if  you'll 
apply  the  rule  of  good  sportsmanship,  you’ll  be  way  ahead 
in  the  game  of  how  to  live  with  someone  else.  You  can’t 
always  win,  so  you  may  as  well  learn  to  compromise.  If 
you  give  in  one  time  regarding  some  point  of  decoration, 
your  roommate  will  reciprocate  by  giving  in  the  next  time. 

Learn  to  be  systematic.  Find  a  time  to  do  things 
which  does  not  conflict  with  your  roommate’s  activities. 
Maintain  a  certain  amount  of  order.  To  help  you  make  a 
go  of  sharing,  here  are  some  specific  sharing-the-room 
sticklers  and  ways  to  tackle  them: 

Q.  How  do  you  arrauf^e  a  room  to  pive  each  person’s  area 
an  individual  appearance  and  yet  allow  enouph  space 
for  two? 

A.  Twin  studio  beds  can  form  an  “L”  with  a  table  and 
lamp  between  them  to  serv’e  as  a  night  table.  Desk  and 
chair  can  be  plact'd  at  the  open  end  of  one  bed;  chest 


and  chair  at  the  other  wall.  Or,  if  the  room  is  square, 
beds  are  placed  along  opposite  walls.  Two  chests,  stand¬ 
ing  side  to  side  to  make  a  unit  with  a  lamp  on  each 
and  a  mirror  centered  above  them,  separate  the  beds. 
Two  desks  and  chairs  are  placed  along  the  opposite 
wall.  Bulletin  boards  go  above  the  desks. 

Q.  How  do  you  arrange  drawer  spaces  when  two  share  one 
chest  or  one  closet? 

A.  It’s  easy  enough  to  divide  up  drawers  of  a  chest  equally,  ' 
but  to  divide  up  a  closet  takes  maneuvering.  To  make 
it  apparent  whose  side  is  whose,  in  a  closet,  one  side 
can  be  painted  gray,  the  other  pink.  Multi-skirt  and 
midti-blouse  hangers  can  be  used.  Individual  shoe  racks 
and  bags  can  be  hung  neatly  inside  the  closet  door. 

Q.  Uotc  do  you  arrange  study  units  so  as  to  have  quietness 
and  privacy? 

A.  A  time  schedule  should  be  decided  upon.  Marion  has 
the  room  from  5  to  6,  Carol  from  8  to  9.  In  some 
cases,  a  screen  is  the  answer.  As  a  partition,  it  provides 
some  privacy  and  also  shields  the  other  person  from 
lights  and  noise.  And  it  has  the  advantage  of  being 
moxable. 

Q.  How  do  you  find  space  for  dolls  and/or  hobby  collec¬ 
tions? 

A.  If  the  pieces  are  attractive  enough  for  display,  shelves 
can  provide  storage  space.  If  not,  a  chest  with  a  slid¬ 
ing  door  is  handy  and  neat. 

().  How  do  you  fix  responsibility  for  the  care  of  the  room? 

A.  This  responsibility  can  be  carried  by  one  roommate  on 
an  alternating  weekly  basis.  Or  else  each  one  can  clean 
and  keep  her  own  area  neat.  If  one  girl  is  sloppy  and 
the  other  neat,  it’s  often  the  inclination  of  the  latter  to 
do  more  than  her  share  of  cleaning  up.  She  can’t  help 
being  orderly,  and  more  power  to  her!  But  so  that  she 
won’t  feel  imposed  upon,  she  might  have  a  penalty  box 
and  shake  it  under  her  sister’s  nose  for  a  contribution 
when  Sloppy  Jane  is  at  fault. 

Q.  How  do  you  agree  on  time  to  play  the  radio? 

A.  One  may  be  a  rock  ’n’  roll  fan,  the  other  may  prefer 
classical  or  semi-classical  music,  .\gain,  compromise 
comes  into  the  picture.  If  that  doesn’t  work,  a  time 
schedule  is  an  excellent  way  to  handle  this  situation. 

Q.  How  do  you  arrange  things  when  a  roommate  has  an 
overnight  guest? 

A.  Grin  and  bear  it.  It’s  nice  to  know  what’s  going  on  in 
advance,  when  the  “extra”  is  coming.  The  “guestless” 
one  may  want  to  go  elsewhere  for  the  early  part  of  the 
evening.  When  she  comes  in  to  go  to  bed,  again  the 
screen  can  come  to  the  rescue,  should  the  other  two 
wish  to  stay  up  a  bit  later.  It  might  be  fun  if  the  three 
girls  spent  the  evening  together.  Sharing  good  times 
makes  it  that  much  easier  to  conquer  the  small  prob¬ 
lems  of  living  together. 

().  How  do  you  handle  the  "clothcs-borrowing”  problem? 

A.  It  should  Ire  a  set  rule  that  neither  one  borrows  any¬ 
thing  without  permission,  in  advance.  If  an  emergency 
arises  to  make  this  impossible,  then  the  borrower  should 
scribble  a  note  and  put  it  on  the  bulletin  board  telling 
what’s  been  taken  and  when  it  will  be  returned.  Any¬ 
thing  borrowed  should  be  put  back  cleaned  or  washed. 
If  it  wasn’t  in  good  condition,  returning  it  all  spruced 
up  will  make  the  next  “May  I  have?”  easier. 
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have  new  fun 


C’mon  gals 
with  A  DATE  TO  DECORATE 


orating  tips  \on  nct*d  to  inako  this  tlu*  most  oxciting 
projc'ct  of  the*  year.  So  lc*t’s  gt*t  startc'cl.  Just  bring  \our 
imagination!  tiik  ix)\v  c  iikm- 
k:al  coMi’ANY,  Midlaiul, 

Michigan,  Coatings  Sales  __.^r 

D('pt.  214S(;\’2.  - 


Ask  tjour  teacher  to  help  you  do  your  room  IS  MISIA- 
TURE  first!  Before  yon  make  a  elate  to  clec'orate  xonr 
rciom  at  home,  plan  yonr  new  furniture  arrangement, 
c-olor  scheme  and  accents  in  miniature.  It’s  a  lot  of  fun 
and  helps  yon  avoid  disapiiointments.  Your  teacher  can 
supply  furniture  cutouts  and  all  the  “props”  and  dc‘c¬ 


FEERUARY,  1939 


A  Living  Doll 

(Continued  from  page  42) 

about  the  behavior  of  the  class,  and 
heard  Miss  Baron  say,  “The  trouble  is. 
I’ve  got  to  stick  here.  This  money  is 
for  my  brother— he’s  going  blind.”  Mari¬ 
anna  could  see  the  ravages  of  trial  and 
tension  on  the  teacher’s  face,  and  she 
wondered  w  hy  they  had  tormented  her. 
Next  day  she  rounded  up  one  after 
the  other  of  the  English  Lit  class,  but 
her  plea  touched  only  a  few. 

Marianna  did  not  relent.  She  be¬ 
friended  Miss  Baron;  she  came  to  see 
in  her  a  fine  person,  though  pain¬ 


fully  shy.  Convincing  the  class  of  this 
became  a  passion  with  her.  About  this 
time  Ray  had  said,  “Come  off  it,  Mari¬ 
anna.  You’re  getting  to  be  a  bore.” 

She’d  felt  betrayed  by  him,  but  she 
had  to  keep  trying.  Then  one  day  Miss 
Baron  was  out  ill,  and  another  substi¬ 
tute  showed  up.  Marianna  detected 
disappointment  in  the  class.  The  next 
day  they  openly,  warmly  welcomed 
Miss  Baron  back.  And  Marianna  sat 
at  her  desk  near  the  window,  holding 
back  tears.  Something  warmed  and 
burgeoned  inside  her  then,  and  at  that 
moment,  as  the  sun  scuttled  out  from 
a  cloud  and  someone’s  pencil  rattled 
to  the  floor,  she  knew  that  this  kind  of 


...With  all  your  Friottdt, 
Rolotivot  and  Clattmalot 

Need  more?  60  for  $2.  Wt 

Sond  3S<  for  oilra  I 
Supor-spood  sorvicol^^H 


% 


Monov  Bock  Gvoronlttdi 

Just  sond  your 
favorito  snapshot  oti— 
portrait  (roturnod  |\A 
unharmodi  and  I 
monoy  to . 


o  Boootilol 
Silk  Finish 
o  Wallot  Sito 

o  WtPay 
Pottopo 


WALLET  PHOTO  CO 

Box  C  .  Hillsido,  N.  J.| 


PAJAMA  PARTY? 


Be  the  hit  of 
the  evening 
in  your 
Personalized 


Combed  cotton  jersey 
— completely  wash- 
able — nothing  like 

•  Convenient 
o  Cute  V 

o  Comfy  V 

In  elegant  bright  red.  H 

individualized  with  jA 

your  name  embroid* 
ered  in  snowy  white. 

IDEAL  VALENTINE  GIFT 

AVAILABLE  3  WAYS 

1.  Plain  Hoart 
3.  Nome  &  Hoart 
3.  Nome  without  Heart 

epecify:  small,  medium,  large  and 
type  of  personalizing  and  name 
desired. 


Specify  Name 
oe  Send  Check  or 

Money  Order 

3  for  $9,00  No  COD  S 

MONOGRAM  EMBROIDERY  COMPANY 

63  East  Adams  Street 
Dept.  C,  Chicago  3,  Illinois 


fight  was  going  to  be  hers  from  now  on— 
and  maybe  even  her  job  later  in  life.  .  .  . 

She  Ijecame  involved  in  school  gov¬ 
ernment  after  that,  led  a  campaign 
for  a  closed  school  street  when  a  class¬ 
mate  was  struck  by  a  car,  and  carried  off 
a  victory.  It  was  then  that  she  was  asked 
to  join  the  Signet  Club— an  organiza¬ 
tion  of  girls  whose  outstanding  achieve¬ 
ments  had  won  them  the  honor  of 
membership.  All  this  year  she  had  been 
involved  with  them  in  various  projects— 
busy,  happy,  and  proud.  They  were 
fine  girls,  fired  with  the  same  high 
hopes  as  hers.  Girls  who  came  from 
good  homes  where  culture  and  justice 
and  fair  plav  were  traditions.  Marian¬ 
na’s  thoughts  stumbled  .  .  .  Stella  Kop- 
cinski  was  the  daughter  of  a  farmhand. 
Her  father  worked  at  the  Lovbrook 
Dairx’  Farm— for  the  father  of  a  club 
member  in  fact.  He  wore  overalls  and 
his  skin  was  leathery  red  from  sun  and 
wind.  Stella’s  mother  worked  in  the 
kitchen  at  the  hospital— a  small  woman, 
always  hurrying  through  town  on  shop¬ 
ping  chores,  her  eyes  distant  and  tired. 

No,  it  simply  couldn’t  he!  The  club 
would  not  discriminate  against  a  girl 
because  of  her  background.  She  was 
sure  everything  would  work  out  at  the 
next  meeting.  She  forced  the  subject 
out  of  her  mind  and  took  out  a  text¬ 
book.  A  while  later,  Jill  entered  the 
room.  “Mommy’s  making  dinner,”  she 
said.  “You’d  better  say  you’re  sorry.” 

Marianna  stuck  a  finger  through  one 
of  Jill’s  red  curls.  She  realized  she  had 
completely  blocked  out  the  unpleasant 
scene  with  her  mother.  She  kept  doing 
that  lately.  Maybe  because  it  was  too 
dejecting  to  disapprove  of  your  mother, 
and  not  to  understand  her,  especially 
when  you  really  loved  her. 

She  took  Jill’s  hand.  “C’mon,  I’ll 
apologize.” 

But  even  as  she  stood  before  her 
mother,  asking  pardon,  conscious  of 
concern  in  her  brown  eyes,  she  could 
see,  beyond,  the  glass  case  with  the 
dolls,  like  a  nagging  reminder.  And 
the  complaint  formed  clearly  in  her 


mind;  Why  isn’t  she  like  other  mothers? 

Over  dinner,  her  father  said,  “There’s 
a  hushed  atmosphere  arouiul  here  to¬ 
night— like  in  a  library.  What’s  up?” 

“Marianna  and  Mommv  had  a  fight,” 
Jill  immediately  volunteered. 

“It  wasn’t  exactly  a  fight,”  Mrs.  Pe¬ 
tersen  corrected. 

“Then  what  was  it— e.xactly?”  He 
looked  to  Marianna  for  a  reply. 

She  felt  her  cheeks  burn.  “I  wanted 
Mother  to  go  to  the  hospital  drive  card 
party,”  she  said,  her  eyes  lowered. 

Silence  thrummed  around  the  table. 
Then  Jill  piped,  “Marianna  said  Mom¬ 
mv  alwavs  stavs  home  plaving  with 
dolls.” 

“.\nd  don’t  you  appreciate  her  dolls, 
Marianna?”  Mr.  Petersen  asked,  “.\fter 
all,  if  they  were  good  enoxigh  for  a 
national  magazine  to  photograph,  and 
if  people  offer  large  prices  for  them-” 

“Of  course,  I  appreciate  them.  It  just 
seems—”  She  braked  the  last  word. 

“It  seems  what?”  Mr.  Petersen  pur¬ 
sued.  “Come  on.  You  know  your  mother 
and  1  like  you  to  be  honest.” 

“.All  right,  then.  It  seems  childish. 
There  are  so  many  more  important 
things  to  do!” 

She  saw  her  mother  blanch,  then 
exchange  a  quick  look  with  her  father. 
She  felt  terrible.  “I  can’t  help  feeling 
that  way.  It  doesn’t  mean  I  don’t  love 
Mother.”  Unexpectedly  tears  rolled 
down  her  face. 

For  a  long  while  no  one  spoke.  Then 
Mr.  Petersen  said,  “Some  day  you’ll 
realize  there  is  no  love  without  under¬ 
standing.” 

Marianna  thought  alxmt  her  father’s 
words  that  night  as  she  stared  out  at 
the  February  moon.  It  was  a  cold 
night  and  branches  tossed.  She  thought’ 
achingly  of  Ray,  of  his  laughing  good- 
looks,  his  devil-may-care  ways.  They’d 
had  fun  together,  but  now  things  were 
not  good  between  them.  What  was 
wrong  that  lately  she  was  in  battle 
with  those  she  loved? 

She  woke  next  morning  with  a  dull 
headache,  and  as  the  hour  for  the  Sig¬ 
net  Club  meeting  drew  near,  the  ache 
sharpened.  Alice  Stoneham  opened  the 
meeting  with  a  discussion  of  the  club’s 
dance.  She  had  been  president  of  the 
club  for  two  years  now— a  tall  suave 
girl,  daughter  of  the  town’s  prominent 
surgeon.  “We’ve  got  the  Lotus  Room  at 
the  hotel,”  she  boasted.  “Nothing’s  too 
good  for  us.” 

There  was  a  round  of  appreciation. 
Everyone  coveted  an  invitation  to  the 
Signet  Club’s  Dance;  in  such  an  ex¬ 
clusive  setting,  it  would  be  especially 
desirable.  Marianna  couldn’t  wait  to 
impress  Ray  with  the  news.  Naturally 
he  would  escort  her. 

(Continued  on  jxige  58) 
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You  re  a  beauty  in  your 


tormfit 


Bobbies”  Bra 


It’s  the  talk  of  the  teens— a  “Bobbies”  Bra  knows  just 
how  to  treat  a  girl.  It’s  teen-sized  to  fit  like  a  dream  — and 
do  dreamy  things  for  you.  Here— one  of  the  most 
popular  with  pert  teens— “Bobhies”  Second  Bra  453  in 
white  cotton  broadcloth  with  elastic  center  comfort 
release.  30 AA  to  36A.  i?1.73 

Also  available  in  Beginner  Style  443, 30 AAA  to  36A.  $1.50; 

Style  463,  Contour  bra  30AA  to  36A.  $2.50; 

Style  562,  regular  sizes  32A  to  40C.  $2.50 


Form  fit  — 

the  way  to  fashion 
for  every  figure 


THE  FORMFIT  COMPANY  •  CHICAGO  •  NEW  YORK  •  TORONTO  •  PARIS 


A  Living  Doll 

(Continued  from  jxige  56) 

“And  now  to  new  business,”  Alice 
said.  “\N’hat’s  on  the  agenda?” 

“We’re  voting  on  new  members  to¬ 
day,”  May  LovbrcHik  said.  “The  first 
name  is  .Audrey  L;itham.” 

Marianna  listened  tensely  as  Alice 
said,  “.Audrey’s  perfect  on  all  counts; 
she’ll  l>e  a  real  addition  to  the  club. 
Let’s  face  it.  Without  her  hard  work 
and  drive  we’d  nes’er  have  gotten  a 
Teen  Recreation  Hall  in  town.” 


The  voting  went  quickly.  Marianna’s 
hand  went  up,  too,  and  .Audrey  Latham 
became  a  meml>er  of  the  club. 

It  went  quickly  on  Claire  Gold,  too. 
There  was,  after  all,  no  doubt  about 
Claire’s  ability.  Her  direction  and 
production  of  Charley’s  At/nf  for  the 
school  had  l>een  a  smash  hit  and  netted 
the  school  government  a  fine  sum. 

“Stella  Kopcinski  is  ne.xt  and  last,” 
said  Alice.  “I  think  everyone  here  re¬ 
members  that  her  name  was  submitted 
by  Mr.  Rogers.  He  believes  she’s  club 
material,  but  of  course—”  .Alice’s  e>es 


roved  from  one  to  the  other  of  the 
listeners  “—we  don’t  have  to  take  his 
recommendation  if  we  don’t  want  to.” 

Marianna’s  heart  began  to  hammer, 
as  she  saw  heads  bobbing  in  agreement. 

“Frankly  /  don’t  think  Stella  is  suit¬ 
able  material,  but  of  course,  I  don  t 
want  to  influence  your  votes,”  .Alice 
said.  Her  eyes  focused  blankly,  effec¬ 
tively  on  mid-air. 

There  was  a  pocket  of  silence  in  which 
someone  coughed  and  a  (piick  whisper 
was  heard  between  two  girls  in  back. 
Marianna  felt  almost  suffocated  by  the 
{>ounding  of  her  heart.  She  wanted  to 
speak  up,  but  fear  made  her  tongue 
dry  and  speechless. 

Finally,  feeling  almost  ill,  she  said. 
“I’d  like  to  know  whv  \t)u  think  Stella 
is  not  suitable  material.”  Her  voice 
seemed  deafeningly  loud,  throbbing 
around  her  bead,  f.illing  into  the 
stunned  room  like  a  bomb. 

■Alice  Stoneham’s  brow  s  moved  up  in 
surprise  and  her  eyes  measured  Marian¬ 
na.  “I  just  don’t  think  she’s  done 
enough.”  she  answered  w  ith  a  light  little 
laugh  and  an  amused  glance  around 
the  room.  “I  mean,  if  you  discount  her 
Sunday  school  teaching— which  isn’t  e.\- 
actly  an  achievement,  what  have  you 
got?” 

Oddly  it  was  the  coolness  of  .Alice’s 
reply,  the  sureness  in  her  face  that 
composed  Marianna.  She  was  no  longer 
tongue-tied,  and  it  was  as  though  she 
wielded  a  sword  of  truth.  “You’ve  got 
quite  a  lot,”  she  answered,  con.scious 
of  all  eyes  on  her  in  the  electric  stillness. 

Marianna  put  sarcasm  into  her  voice. 
“Shall  I  review  her  achievements  for 
you,  in  case  you’ve  forgotten?  Single- 
handedly— and  I  emphasize  that  word— 
iH'cause  neither  Audrey  Latham  nor 
('laire  Gold  worked  alone— single-hand¬ 
edly,  Stella  Kopcinski  got  300  toys  and 
178  books  for  the  children’s  ward. 
Single-handedly,  she  talked  Mr.  Brooks 
into  donating  a  television  set  and  Mr. 
jantzen  into  donating  a  record-playr'r 
to  the  same  children’s  ward.”  Marianna 
looked  around  at  the  fact's  of  her  club- 
mates.  “Isn’t  that  enough,  I  ask  you?” 

There  was  a  commotion  of  comments. 
“She’s  absolnteb  right.”  someone  shout¬ 
ed.  “It’s  good  enough  for  me,”  caine 
from  another. 

.Alice  banged  a  gavel.  “Order,  please,” 

When  the  room  tpiieted  down,  Mari¬ 
anna  said,  “I’d  still  like  your  reasons, 
•Alice.” 

.Alice  studied  her  nails  and  sucked 
her  cheeks  in  with  an  expression  of 
smugness.  “1  happen  to  know  that 
these  accomplishments  of  which  you 
speak—”  her  voice  held  contempt  “—were 
not  done  out  of  real  kindness  or  charity. 
They  were  done  to  curry  favor.” 

(Continued  on  pa  fie  60) 


draw 

me! 


You  may  win  a 
*430.00  Sch  olarship 
in  Commercial  Art 


Draw  this  girl's  head  inches 
high.  I. -St'  pencil.  As  winner 
of  contest  you  get  a  complete  art 
course  —  free  training  in  advertising 
art,  illustrating,  cartooning,  or 
landscajie  or  portrait  painting.  You 
are  taught,  individually,  by 
professional  artists  on  the  staff  of 
world’s  largest  home  study  art 
school.  'Fry  for  this  free  art  course! 
Winner  also  gets  drawing 
supplies  and  art  textbooks,  hmtries 
for  March  19.59  contest  must  be 
received  by  March  31.  None 
returned.  .Amateurs  only.  Our 
students  not  eligible.  Winner  notified. 

Mail  your  drawing  today^ 


If  you  like  to  draw, 
you  may  have  talent  th.at 
could  be  developed  for 
a  profitable  carw'r  in 
art.  Knter  contest! 


ART  INSTRUCTION,  INC.,  STUDIO  CO-29 
500  South  4th  Street 
Minneapolis  15,  Minnesota 
Pleaae  enter  my  attached  drawing  in 
your  "Draw  Me”  contest  (pi.kase  print) 


Name . 

Occupation  . 
Address 

City _ 

County _ _ 


AGE 


—Apt — 
_ Zone , 


-State 


S8 


CO-ED  •  FEBRUARY,  1959 


makes  TABLE  LINENS 
beautiful-the  easy  way! 


Jane  Ashley  shows  how  table  linens  are 
made  smoother,  fresher,  easier  to  iron, 
lovelier  to  look  at  with  Niagara  Instant 
Laundry  Starch. 


COMPLETE  "TABLE  LINEN"  CARE  MEANS 
STARCHING  — because  many  table  linens  today 
are  cotton  or  machine  washable  blends.  Light 
starching  replaces  “fabric  body”  washing  removes 
— without  stiffness.  Starched  table  linens  look  and 
feel  smoother  . . .  stay  fresher.  Starch  protects  fibers 
against  ground-in-dirt,  actually  makes  cloths  and 
napkins  easier  to  care  for.  Dirt  floats  right  out 
in  the  wash! 


•  Starching  is  so  simple— with  Niagara  . . .  the  only 
instant  cold  water  starch  in  the  world.  “Just  swish 
—it’s  ready.” 

WASHER  STARCHING.  Starch  a  washer  load  at 
one  time.  For  a  light  starch  finish  add  contents  of 
a  12-ounce  box  of  Niagara  (5  cups)  gradually  to 
washer  after  final  rinse  has  flowed  in  and  agitation 
has  begun.  Or— complete  normal  cycle,  reset  washer 
to  “deep  rinse”  or  “warm  rinse”  and  add  Niagara 
as  above.  Agitate  a  few  minutes,  then  skip  to  final 
spin.  (Adjust  washer  to  “small  load”  or  “partial 
fill”  for  heavier  starch  finish.) 

If  impractical  to  add  dry  starch  as  above,  first 
dissolve  Niagara  in  one  gallon  cold  water  and  add 
to  final  rinse.  Rinse  washer  after  starching  in  it. 

HAND  STARCHING.  For  light  starching:  grad¬ 
ually  add  ^4  cup  Niagara  to  two  quarts  cold  water 
in  pan.  Swish  until  Niagara  is  dissolved.  Dip  and 
squeeze  articles  several  times.  Wring;  dry;  then 
sprinkle.  Wrap  in  damp  towel  or  plastic  material 
and  hold  two  hours  before  ironing. 


LOVELIER  "TABLE  LINENS"- 


when  lightly  starched.  You  cut 
ironing  time,  too  — your  iron 
glides  swift  a.s  a  breeze.  Here’s 
how  well  laundered  table  lin¬ 
ens  are  ironed  and  folded. 


TABLECLOTHS 
have  only  one  .sharp 
crease  down  the 
center  and  are  then 
hand  folded. 

NAPKINS 
are  ironetl  flat,  then 
folded  completely 
by  hand. 


FREE 


r  n  c.  L  Send  for  leaflet  on  laundering  table  linens. 
Leaflet  includes  directions  for  starching,  sprinkling,  iron¬ 
ing,  proper  folding  and  storing,  plus  other  suggestiotis. 


Jane  .Ashley,  Dept.  F-2 
Box  Hj()0 

Church  Street  Post  Office,  New  A'ork  4fl,  N.  A’. 

Please  send  me  a  free  copy  of  “Lovelier  Table  Linens.” 

NAME  .. 

STREET 
CITY 


ZONE  .  STATE 
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A  Living  Doll 

(Continued  from  page  58) 

Marianna  stiffened,  and  the  room 
seemed  to  pitch  around  her.  Tensely, 
she  asked,  “What  do  you  mean?” 

“I  mean  that  Stella’s  mother  works 
at  the  hospital— oh,  kitchen  help,  or 
something—”  Alice  gestured  with  her 
hand.  "She’s  been  trying  to  get  a  raise— 
Dadd\  told  me  that— and  they  figured 
that  all  this  noble  work  on  Stella’s  part 
would  help.” 

Marianna  sat,  as  though  rooted  to 
her  chair.  She  couldn’t  believe  her 
ears.  She  looked  around  to  read  the 
others’  faces,  but  only  some  showed 
her  own  dislx'lief.  She  felt  a  terrible 
thrust  of  pain  and  disillusion,  and 
blindK  she  got  to  her  feet.  “That’s  a 
lie.  W’hat  \ou’re  really  trying  to  say 
is  that  Stella’s  mother  is  only  a  hospital 
worker,  her  father  a  farmhand,  and 
that  she’s  not  from  the  right  back¬ 
ground  for  this  club.  Somehow  this 
situation  never  came  up  before.  ” 

.\gain  the  group  exploded  into  dis¬ 
cussion  and  again  .Mice  banged  the 
gavel.  When  the  room  (piieted.  she 
said.  "1  don’t  have  to  answer  an  attack 
like  that,  Marianna.  Everyone  here 


knows  me,  and  knows  that  I  don’t  lie.” 

“But  you  simply  can’t  prove  what 
you’re  saying,”  Marianna  almost  plead¬ 
ed.  “It’s  just  supposition  on  your  part.” 

Alice  Stoneham  looked  at  Marianna 
with  steely  blue  eyes  and  said,  “It’s  my 
supposition  against  yours.”  Then  she 
seemed  to  dismiss  the  discussion.  “We’ll 
now  vote  on  Stella  Kopcinski,  unless 
anyone  else  has  something  to  add.” 

Hopefully  Marianna  looked  about  for 
support,  but  no  one  spoke  up.  The  vote 
went  four  in  favor  of  Stella’s  admission 
and  21  against.  When  it  was  over, 
Marianna  rose  and,  hardly  able  to  speak- 
past  the  lump  in  her  throat,  said.  “I’m 
resigning  from  this  club  this  minute.” 
There  was  an  audible  gasp  through 
the  room.  She  held  her  head  high,  and 
bit  back  tears.  “Right  now  I  don’t 
consider  it  an  honor  to  be  a  member.” 
Then  she  ran  out. 

Snow  was  falling  in  thick  flakes,  cool 
on  her  hot  face.  She  plunged  through 
it  indifferently.  She  tried  to  reach  her 
room  unseen,  but  her  mother  emerged 
from  the  kitchen  as  she  took  off  her 
coat.  “You’re  crying— what  is  it?” 

Marianna  shook  her  head.  “It’s  noth¬ 
ing.”  She  raced  up  the  stairs. 

For  a  long  time  she  lay  on  her  bed 


brooding.  How  could  they  all  have 
followed  Alice  like  sheep?  Couldn’t  they’ 
see  through  her?  Or  didn’t  they  want 
to?  It  was  so  hard,  so  painful  to  be¬ 
lieve  .  .  .  She  looked  back  on  good 
times,  proud  fun.  Now  she  had  exiled 
herself  from  it  all. 

It  was  almost  evening  and  the  snow 
fell  softly  in  a  pearly  twilight.  She 
heard  the  doorknob  turn,  saw  her 
mother  enter.  “Are  you  all  right,  Mari¬ 
anna?”  she  asked  gently. 

“Yes.” 

Mrs.  Petersen  sat  on  the  bed’s  edge. 

“I  wish  you’d  talk  to  me  sometimes, 
Marianna.  I  wish  you  wouldn’t  lock 
me  out.” 

Her  voice  seemetl  to  tremble.  In  the 
dusk,  her  silhouetted  profile  was  fa¬ 
miliar,  dear,  and  yet  strange  and  dis¬ 
tant  to  Marianna.  Suddenly,  the  past 
swept  in  with  warm,  sweet  memories, 
and  she  could  have  put  her  head  on 
her  mother’s  shoulder  and  cried  her 
heart  out,  Imt  it  was  after  all,  only  a 
moment,  and  suddenly  it  was  gone. 
She  said,  “1  just  can’t  talk  about  it. 
I’m  sorry.  Mother.” 

She  heard  her  mother  sigh,  then 
leave.  Her  presence  left  regret  within 
Marianna.  How  she  wished  she  could 
l(M)k  up  to  her  mother  again  with  the 
same  awe  and  delight  she’d  felt  in 
childhood.  But  they  had  become  sep¬ 
arated.  .As  surely  as  if  they  were  alive, 
those  dolls  had  come  between  them. 

She  Ix'came  aware  of  the  phone  ring¬ 
ing.  Ray  said,  “You  stood  me  up.  What’s 
the  idea?” 

“I’m  sorry,  Ray.  I  forgot  in  all  the 
excitement.” 

“What  excitement?”  When  she  didn’t 
answer,  he  said,  “How  about  splitting 
a  pizza?  I’ll  pick  you  up  in  seven  min¬ 
utes.” 

Marianna  washed  her  face  and  put 
on  a  pink  lipstick  to  match  a  pink  wtH)l 
head-warmer.  She  stared  at  herself  in 
the  mirror  pensively.  When  she  started 
dowiist.iirs,  the  doorbell  was  .dreads 
ringing. 

There  was  snow  in  R.iy’s  hair  and 
exel.ishes  when  she  oisened  the  d<K)r 
to  him.  He  said  to  her  mother,  “I’ll 
get  her  home  earlv.  ”  He  tiK)k  her  by 
the  elbow,  steering  her. 

“Well— win’d  you  stand  me  up?”  he 
asked. 

“Rav— I’ve  resigned  from  the  Signet 
Club!”’  .  . 

He  looked  at  her  w  ith  puzzled  eyes. 
“What  did  you  want  to  do  th.it  for?” 

“They  voted  against  Stell.i  fvopein- 
ski.” 

He  still  looked  uncomprehending.  “So 
what?” 

She  stood  still,  the  fury  rising  in  her 
again.  “They  voted  her  out  because 
they’re  snobs.  I  was  ashamed.” 
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whose  hands  are 
their  fortune  keep 
their  nails  lovely 
^and  pliant  with 
the  help  of 
KNOX  GELATINE 


•^NOX 


If  your  fingernails  split,  break,  peel . . .  drink  daily  one  full 
envelope  (about  5t)  of  Knox  Unflavored  Gelatine  in  fruit 
or  vegetable  juice,  bouillon  or  water.  This  way,  within  three 
months,  7  out  of  10  women  restore  nails  to  lovely  pliancy. 
Knox  provides  needed  food  factors  from  within. 

A.  your  grocer  s:  ^NOX  GELATINE 


gelatine 


O  1959,  Knox  Gelatine  Co. 
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“Take  it  easy,  doll,  and  let’s  start 
from  the  beginning,  please.” 

The  restaurant  smelled  spicy,  but 
Marianna  had  no  appetite.  “I’m  sorry 
about  the  dance.  It’s  going  to  be  at 
the  Lotus  Room.” 

Ray  whistled.  “That  would  have  been 
something.”  He  downed  a  triangle  of 
pizza.  “Okay,  so  what  happened?” 

She  recounted  the  event.  Ray’s  eves 
stayed  on  her  face  as  she  spoke,  dis¬ 
concerting  her  with  their  hard  scrutiny. 
“There  just  wasn’t  anything  else  1  could 
do  without  feeling  like  a  complete  cow¬ 
ard,”  she  ended. 

Ray  shook  his  head  slowly  from  side 
to  side.  “You’re  something!  joan  of  .\rc! 
.\nd  what  are  you  going  to  gain  from 
this  dramatic  gesture?  I’ll  tell  you. 
Nothing!” 

She  stared  at  him  in  dismay.  “But 
you  didn’t  get  the  point!” 

“LiH)k,  Miss  Petersen,  you  can’t  prove 
that  .Mice  is  lying.  Can  you?  So  you’re 
out  on  a  limb  for  nothing.  .Making  a 
fot)l  of  yourself.  Sacrificing  the  prestige 
and  good  times  that  come  from  be¬ 
longing  to  the  Signet  Club— and  for 
what?  For  a  girl  you  hardly  know.  For 
a  girl  who  might  even  be  a  stinker—” 

It  can’t  happen  to  me  twice  in  one 
day,  .Marianna  told  herself,  .staring  in 
di.slxdief  at  Ray.  It’s  a  dream— all  of  it. 
But  it  wasn’t  a  dream,  because  there 
was  Rav  across  from  her.  handsome, 
Ixdoved— saying  the  words  he  knew 
would  enrage  her.  “You’re  always  look¬ 
ing  for  trouble.  Relax!” 

“Maybe  I’m  not  the  relaxed  type,”- 
she  said  through  tight  lips. 

“You  think  too  much  for  a  girl.  Why 
don’t  you  just  look  pretty  and  stop 
tilting  at  windmills?  Why  aren’t  you 
like  other  girls?” 

“I’ve  got  a  right  to  be  myself.”  Tears 
rose  to  1ier  eyes.  “I  expected  you  to  be 
my  ally,  not  theirs.  But  it  seems  I  can 
never  count  on  you.” 

Ray  shrugged.  “The  way  I  see  it, 
vou’ve  made  a  mountain  out  of  a  mole¬ 
hill.” 

“This  is  not  a  molehill.  Some  very 
important  principles  are  involved  here 
—justice  and  democracy— ” 

“There  you  go  again  with  your  high 
•phrases.  For  goodness  .sake,  Marianna—” 
Anger  stampeded  through  her  now,’ 
“They’re'  not  phra.ses.  This  is  all  real 
—horribly  real.  And  if  you  don’t  like 
it  or  me— you  can  go  get  yourself  some 
.  cute  dumb  doll—” 

•  Ray  grabbed  her  hand  hard  as  he 
always  did  when  they  quarreled.  “Mari- 
.  anna,”  he  said,  his  voice  rough,  “1  love 
you— I  just  don’t  understand  you.” 

“There’s  no  real  love  without  under¬ 
standing,”  she  returned.  Only  after 
.she’d  said  the  words  did  she  realize 
(Continued  on  \Hige  65) 


Now  CUTICURA 
CLEARS  TEEN  BLEMISHES 
FASTER  THAN  EVER 


Softens,  Brightens  Your  Skin 

Teen  agers  everywhere,  and  hundreds 
upon  hundreds  of  doctors,  report  pim¬ 
ples  and  blackheads  quickly  relieved— 
often  in  just  a  few  days.  At  the  same 
time  your  skin  is  made  ever  so  much 
lovelier— softer,  smoother,  fresher, 
bright  and  glowing— when  you  use  all 
three  hospital-tested  Cuticura  aids. 

Get  the  Full  Treatment 

1  Lather-massage  a  full  minute  night 
and  morning  with  superemollient, 
Cuticura  Soap.  This  is 
important  to  cleanse  and 
condition  skin  properly. 


2  Smooth  on  Cuticura  Ointment  nightly 
to  soften  and  gently  stimulate  your  skin 
as  it  effectively  helps  relieve  pimples, 
blackheads,  dryness. 

Dries  Up  Pimples  Fast! 

3  Apply  Cuticura  Medicated  Liquid  to 
trouble  spots  during  the  day  to  cleanse 
antiseptically,  control  oiliness,  check 
bacteria,  dry  up  pimples  fast,  speed 
healing,  cool  and  refresh  your  skin. 

Buy  all  three  at  leading  drug  and  toiletry 
counters.  In  Canada  also.  Satisfaction 
guaranteed  or  money  back. 


Qjticura 

World's  best  known  name  in  skin  care 
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THE  GIRLS  SOUND  OFF... 


mad  about  this 
new  jewelry  fad! 

C'ORO 

JANGLE 

BANGLES 

JINGLE 

RINGS 


V 


JANGLE  BANGLES  $2  each 

JINGLE  RINGS  at  $1  and  $2  plus  tax 


Great  news  in  fashion -great  news  in  fun!  Match 
the  charms  to  your  mood.  Dreamy  wishbones,  cute 
Cupids,  golden  hearts,  pearly  four-leaf  clovers, 
and  so  many  more-they  all  tinkle,  twinkle  and 
glow  from  new  bangle  bracelets  and  jingle  rings. 
What  a  pretty  sight  .  .  .  what  a  pretty  sound! 
Everybody's  in  a  tingle  over  them!  Hurry  to  your 
favorite  store  for  yours! 


WHICH  HIGH  SCHOOL  SUBJECT 
DO  VOl  THINK  WILL  BE  OF  GREAT- 
EST  VALl  E  TO  YOU  AFTER  YOU 
LEAVE  SC.HOOL?  ^  hen  we  asked  you 
that  question,  you  sent  up  a  roar  of 
approval  for  Home  Eleoiioniirs!  En|clish 
followed  as  a  elose  second  on  your  list. 
Most  of  you  feel  that  both  courses  will 
he  of  practical  use  in  everyday  life,  no 
matter  what  you  do  wht*n  you  finish 
school.  Those  of  you  who  made  other 
choices  were  often  thinkiiiK  in  a  practi¬ 
cal  way,  too.  You  usually  choose  the 
course  which  would  be  most  helpful  to 
you  in  your  future  job. 

Here  are  some  of  your  letters,  show- 
infc  the  variety  of  courses  you  choose 
either  for  specific  purposes  or  for  gen¬ 
eral  benefit  to  you  as  a  person. 

.After  much  thought,  I  have  decided 
that  my  Home  Economics  class  will 
l>enefit  me  and  my  future  family  more 
than  any  other  subject  1  am  taking. 
Like  most  teen-age  girls,  I  help  my 
mother  w  ith  the  tasks  of  homemaking. 

I  learned  how  to  wash,  clean,  and  cook 
from  her.  But  I  did  not  learn  the  prin¬ 
ciples  of  design  or  the  planning  of  a 
budget.  Until  I  tot)k  Home  Economics, 

I  didn’t  realize  how  important  a  home¬ 
maker’s  job  is.  Never  again  will  I  forget 
that  it  is  the  hardest,  but  most  reward¬ 
ing,  job  in  the  world. 

Mary  Ann  Dale 

Cass  County  R-1  H.  S. 

Freeman,  Mo. 

English  will  be  of  the  greatest  value 
to  me.  The  ability  to  speak  and  write 
effectively  is  important  in  adult  life  and 
can  determine  success.  \  person’s  ideas 
are  of  little  value  unless  he  can  express 
them  clearly.  To  read  well,  or  to  use, 
correct  grammar,  or  to  be  able  to  take 
notes  can  help  in  other  high  school  and 
college  subjects. 

Eiloen  Lohr 

Whoatland-Chili  C.  S. 

Scottsvillo,  N.  Y. 

I  think  Home  Economics  will  be  of 
most  value  to  me.  I  enjoy  it  very  much. 
It  will  always  be  useful  to  me  in  cook¬ 
ing,  sewing,  personal  needs,  and  look¬ 
ing  after  a  home.  I  plan  to  get  a  job 
after  I’m  out  of  high  school  so  know¬ 
ing  about  personal  appearance  will  help 


“T/ie  Most  Valuable 

me.  If  I  live  by  myself  or  with  a  room¬ 
mate,  I  will  have  to  know  how  to  keep 
a  budget  on  food  and  other  things. 
Home  Economics  teaches  you  this. 

Linda  Kragar 

Patarson  (Iowa)  Con.' School 

I  think  mathematics  is  the  most 
valued  subject  after  a  person  has  fin¬ 
ished  high  school.  This  course  will  be 
worth  while  liecause  in  it  you  learn 
how  to  solve  the  kinds  of  problems  that 
arise  in  actual  day-to-day  living.  No 
matter  where  you  work,  situations  will 
arise  in  which  knowledge  of  budgeting. 
in.stallment  buying,  insurance,  and  ' 
banking  will  be  of  great  use  to  you. 
You  will  also  need  to  know  how  to 
plan  trips  and  compute  their  cost,  how¬ 
to  sends  goods  and  money  from  one 
place  to  another,  and,  in  general,  how¬ 
to  make  the  best  use  of  the  different 
methods  of  travel  and  means  of  com¬ 
munication.  .Math  is  the  subject  that 
will  help  you  to  solve  these  everyday 
problems. 

Diane  Coll 

Pembroke  Academy  H.  S. 

Suncook,  N.  H. 

No  one  subject  is  far  superior  to 
another,  but,  in  my  opinion,  typing 
will  be  the  most  rewarding  of  all.  I 
am  striving  for  a  position  as  a  private 
secretary  so.  for  me  it’s  a  “must  have” 
subject.  For  students  of  high  school 
and  college  level  it’s  a  help.  Teachers 
like  to  get  neatly  typed  papers.  For 
anyone— my  fellow  students,  a  reporter 
on  the  job,  a  salesman  on  the  road  or 
even  a  modern  housewife— typing  is  a 
useful  skill. 

Renee  Benkill 
Clarksburg,  W.  Va. 

The  subject  that  will  be  of  greatest 
value  to  me  after  high  school  will  be 
Home  Economics.  I  am  getting  married 
after  I  graduate  so  you  can  see  Home 
Economics  will  be  very  useful  to  me. 
Because  I  am  not  going  to  college,  I 
will  need  to  know  all  I  can  about  dec-o¬ 
rating,  child  care,  cooking,  sewing,  etc.,  " 
all  of  which  is  offered  in  my  Home 
Economics  class  at  school. 

Bobbia  Klapsar 
Knoxvilla,  Tann. 
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THE  BOYS  SOUND  OFF... 

High  School  Subject” 


Sociology  gets  my  vote.  It  teaches 
you  why  people  act  as  they  do  and 
thus  you  learn  to  tolerate  others,  and 
to  help  them.  You  realize  you  aren’t 
the  only  person  on  earth,  and  you  learn 
to  respect  others’  ideas  and  feelings. 

Robert  Hern 
Kokomo  (Ind.)  H.  S. 

I  have  profited  greatly  from  a  sci- 
‘ence  course  I  took  during  my  freshman 
year.  I  became  interested  in  rock 
formation,  so  I  .began  collecting  speci¬ 
mens.  One  of  them  turned  out  to  be 
uranium.  I  am  now  trying  to  trace  it 
back  to  its  finding  place. 

Den  Cronfill 
Snyder  (Tex.)  H.  S. 

My  most  valu.dtle  course  has  been 
agriculture.  I  'earned  the  elements  of 
the  soil  and  the  care  of  fruit,  trees,  and 
crops.  Nitrogen  develops  the  foliage  of 
a  plant,  phosphorus  develops  the  fruit 
of  a  plant,  and  potassium  protects  the 
health  of  a  plant  against  rust  and 
drought. 

This  knowledge  has  become  useful 
to  me.  In  the  spring  I  prune  trees  and 
cultivate  flower  gardens.  Whenever 
friends  of  mine  have  sick  pets,  they 
call  on  me  for  advice.  .\  friend  had  a 
pig  suffering  from  cholera.  I  vaccinated 
the  pig  with  cholera  serum  and  in  a 
few  days  it  was  all  right. 

If  I  should  enter  a  school  of  medicine 
or  agriculture,  I  am  sure  this  exjreri- 
ence  will  be  helpful  to  me. 

William  Lombart 
Vashen  H.  S. 

Si.  Louis,  Mo. 

The  most  important  course  I’ve  taken 
in  .school  was  woodshop.  Not  only  have 
I  learned  how  to  use  all  the  tools,  but 
I  have  learned  the  importance  of 
.  patience  and  hard  work,  how  to  st.irt 
a  project  and  to  finish  it. 

Jock  Kroft 
Chicago,  III. 

Printing  and  journalism  are,  to  me, 
most  important.  These  courses,  and  my 
work  on  our  school  paper,  have  pre¬ 
pared  me  for  college  journalism.  Also, 
this  work  has  brought  me  into  contact 
with  advertising  which  might  be  my 


second-choice  occupation  should  I  fail 
in  writing  when  I  get  out  into  stiffer 
competition. 

Ev«r«tt  Daves 
Topeka  (Kans.)  H.  S. 

I  think  that  science  courses  are  the 
most  important  courses  anybody  can 
take  in  high  school.  I  may  never  use 
them  in  my  work,  but  just  to  be  a 
citizen  in  the  world  of  tomorrow  I’ll 
need  all  the  scientific  information  I  can 
learn  now.  .\nyone  who  doesn’t  under¬ 
stand  a  lot  about  science  won’t  be  able 
to  understand  what’s  going  on  in  the 
world.  Just  look  at  a  newspaper  and 
you’ll  see  what  I  mean.  Science  makes 
the  headlines  of  the  front  page  all  the 
time. 

I  couldn’t  even  be  a  good  home 
owner  in  the  future  if  I  didn’t  know 
a  lot  al>out  science.  I  expect  my  house 
to  be  full  of  scientific  inventions  we 
don’t  know  about  yet  and  I’ll  have  to 
understand  them  in  order  to  know  how¬ 
to  use  them  and  how  to  fix  them. 

Bob  Cantwell 
BufFalo,  New  York 

Contrary  to  popular  opinion.  I’d  like 
to  nominate  Latin  as  being  the  subject 
having  the  greatest  all-around  value. 
Many  English  words  have  Latin  stems 
and  L.itin  is  valuable  for  the  study  of 
many  of  the  Romance  languages.  In 
this  letter  there  are  59  words  derived 
from  Liitin  -words  that  we  u.se  every 
(lay.  L.itin  is  important  in  science,  law, 
literature,  history,  and  even  math. 

Bill  Christ 
Mors  (Pa.)  H.  S. 

NEXT  "JAM  SESSION" 

DO  TOl  THINK  THAT  MOVIES, 
TV,  AND  NEWSPAPERS  tilVE  AN 
ACCI  R  ATE  PIUTl  RE  OF  TEEN- 
■AtiERS  TOD.AY  ?  Do  sou  think  the  pic¬ 
ture  they  Kive  is  fair  to  you?  How  many 
teen-a|cers  are  like  the  ones  written  up 
in  the  newspapers?  Do  you  see  many 
“average”  teens  on  TV  or  in  the 
movies?  TX'hat  do  you  think  the  average 
teen-aKer  is  like?  ^'e’re  waiting  to  hear 
vour  opinions  on  this  subject,  so  send 
your  letters  to  “Jam  Session,”  Co-ed 
Magazine,  3.T  West  42nd  Street,  New 
York  .36.  N.  Y.  on  or  before  February 
27tb  to  be  eligible  for  publication. 


no  seams 

to  worry  about 


seamless  stockings 
1.35-1.95 
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Watch  for — 

the  new  Co-ed  Contest 
to  be  announced 
in  the  March  issue 

Be  sure  your  teacher  has  your 
Co-ed  order  for  the  second  term! 


Love’s  a  Puzzle 

Do  you  knou  ir/io’*  ir/io  among  famous  loves  i 


HAIR  STYLES 
YOU  CAN  DO 
YOURSELF 


Fash/oti 

HAIR  STYlt  PAK 

with  Cushion  Tip 
BOBBY  PINS 


•  Plus  Value  Pak  includes  4  fash¬ 
ionable  hair  styles  you  can  do 
yourself  plus  Cushion  Tip  bob- 
by  pins  — '"'X'orld's  Smoothest 
Bobby  Pin."  Everything  you 
need  to  have  a  beautilul.  new 
hair  styling.  The  STA-RITE 
Pak  features  authentic  tech¬ 
niques  and  tips  ol  tamous  hair 
stylists. 

AVAILABLE  at  leading  stores  everywhere 
for  only  25<  or  write  direct. 


Th«y  toy  that  every¬ 
body  loves  a  lover. 
On  Valentine's  Day, 
Feb.  14,  romantic  love 
is  celebrated.  See  if 
you're  op  on  the 
language  of  love  ond 
the  sweethearts  who 
have  made  love  ring 
with  meaning.  The 
starred  items  give  the 
clues. 

Counting  two  for 
each  word,  you'll 
earn  a  perfect  total 
of  130  points  if  you 
fill  in  all  60  defini¬ 
tions  correctly. 

The  answers  are  on 
page  66,  but  don't 
peek  nowl 


ACROSS 


*  1.  Sweetheart  of  Porgy  in  George  Gersh¬ 

win’s  opera. 

5.  Puts  two  and  tvso  together. 

*  9.  Beloved  of  Juliet  in  the  famous  play 

by  Shakespeare. 

*10.  Beloved  of  - Polo  was  Golden 

Bells,  daughter  of  Kublai  Khan. 

“12.  The  Valentine  of  every  meinlx'r  of  the 
family  is - 

*1.3.  “.\nd  they  lived  happily  38  Doan 


1.5. 

17. 

•18. 


STA-RITE  GINNIE  LOU,  INC. 
Shelbyville,  Illinois 


ffiff  5  X7" 
fNURGE/MENT 

with  ovary  order! 


It's  the  latest! 

It's  the  greatest 

GIV'N  TAKE 
PHOTOS 

Trade  'm,  watch  your 
popularity  rise! 

r-  rfect  for  Job  and  coUes* 
appllratlont.  memento*  to 
elassmates.  etc  Send  your  fa¬ 
vorite  plrture  with  $125  for 
each  tune  UtO  for  $. '-51. 

OriKinal  returned  with  25, 

2'-'  *  34'  t>eautlful  portrait 
nrint*  pill*  FIIKK  5'  X  7 
enuixement  SATISFACTION 
GUARANTEED! 

ROY  PHOTO  SERVICE 

Dept.  35,  GPO  Box  644,  N.  Y.  1,  N.  Y. 


Not  young. 

E'lowing  hack  of  the  tide. 

February  14th  is  -  Valentine’s 

D‘‘y- 

.\rticle  of  a  man’s  clothing. 

Rhode  Island  (abbr.). 

Virginia  (abbr.). 

Finishes. 

Look  at  closely. 

You  say  this  when  you’re  surprised. 

,  Either. 

.  For  a  time, _ —  Boleyn  was  the 

favorite  of  Henry  V’lll. 

.  Comfort. 

.  Iowa  (abbr.). 

1.  Rolx'rt  Burns  wrote:  -  loves 

like  a  red,  retl  rose  .  .  .’’ 

Andy  Gump’s  best  girl. 

Take  pleasure  in. 

Nickname  of  Joseph. 

Companion  of  .Adam  in  the  Garden 
of  Eden. 

It’s  traditional  to  send  yotir  sweet¬ 
heart  a  card  with  a - inscribed 

to  him  or  her  on  this  day. 

Belonging  to  it. 

Lover  of  Eli/abeth  I  of  England. 
Used  for  serving  gravy. 

Small  cake  filled  with  fruit. 

.  Spoken  rather  than  written. 


DOWN 


1.  Tliis  is  usually  dropped  by  an  enemy 
warplane. 

2.  Prefix  meaning  “in”  as  in  “ - Ixidy. 

3.  Sail  the  seven - - 

4.  Upholstennl  couch. 

5.  Word  which  closes  a  prayer. 

•  6.  Weapon  used  by  Cupid  to  strike 

lovers. 

7.  Doctor  (abbr.). 

8.  Inhabitant  of  Scotland. 

*  9.  Sweetheart  of  -  Hmnl  was 

Maid  Marian. 

*11.  Popeye’s  sweetheart  is -  Oyl. 

12.  Simple,  as  in  “a - child  could 

do  the  work.” 

14.  Seventh  note  of  the  musical  scale. 

*16.  Tenn  much  used  by  sweethearts 
when  speaking  to  one  another. 

*23.  One  of  the  world’s  greatest  lovers  was 

_ _  Giovanni  (Juan). 

24.  Female  pronoun. 

*25.  This  .American  pixt  wrote  of  his  love 
for  .Annabel  Lee. 

26.  Period  of  time  in  history. 

*29.  “Jc  t'  _ says  the  E'rench 

Ix'au  to  his  belle. 

30.  Simple  and  unsophisticated. 

32.  Past  tense  of  “smite.” 

*33.  Wrote  Ben  Jonsiin  to  Celia:  “Drink 

to  me  only  with  thine  - - —  •  •  • 

37.  Bird’s  home. 

*38.  See  13  Across. 

39.  Immediately  following  in  line. 

40.  Junior  (abbr.). 

41.  Capital  of  Norway. 

42.  Twelve  months. 

*43.  Companion  of  Jack. 

48.  South  America  (abbr.). 

50.  Initials  of  the  District  .Attorney. 

My  score. - ! - 
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ADVICE  ON 

SKIN  BLEMISHES 

_  FROM  _ _ 


CLEARASIL  PERSONAUTY  of  the  MONTH 


SHARON  GREGORY,  Sophomore,  Long  High  School,  Longview,  Wash, 


popular  Sharon  Gregory  and 
some  of  Wr  friends.  Sharon  enjoys 
dancing,  tennis  and  swimming.  Ht>r 
Aa  ^1  talents  include  both  music  and  dra- 

matics.  She  is  a  member  of  the  school 
V  V  jg  orchestra,  and  had  a  leading  part  in 

k  '  f  K  the  school  play.  With  a  full  and  ex- 

i:  /  W  citing  scht^ule  like  Sharon’s,  you 

"C  \  .  don’t  want  to  let  blemishes  ruin  a 

^  ^  single  day. 

Read  what  Sharon  did:  '‘Blemishes  would  aluHtys  seem  to  pop  up  on  my 
face  just  before  a  big  dance  or  date  night.  /  tried  just  about  everything,  but 
without  success.  Then,  I  used  Clearasil,  and 

soon  the  blemishes  disappeared.  Clearasil  has  Z^^Itt'UK.  CA*1**^L 
solved  my  skin  problem."  v  /  ^ 

2521  Cascade  Way,  Longview,  Wash. 


Millions  of  young  people  have  proved . . . 

SCIENTIFIC  CLEARASIL  MEDICATION 
‘STARVES’  PIMPLES 

Skin-Colored  .  ,  .  hides  pimples  while  it  uorks! 
CLEARASIL  can  help  you,  too,  gain  clear  skin 
and  a  more  appealing  personality. 

Why  Cleorasil  Works  Fast:  clearasil’s  ‘kera- 
tolytic’  action  penetrates  pimples.  Antiseptic 
action  stops  growth  of  bacteria  that  can  cause 
pimples.  And  clearasil  ‘starves’  pimples,  helps 
remove  excess  oil  that  ‘fet^ls’  pimples. 

Proved  by  Skin  Specialists!  In  tests  on  Ifiy 
over  300  patients,  9  out  of  10  cases  were  L 

cleared  up  or  definitely  improved  while 
using  CLEARASIL  (lotion  or  tube).  In  ifUj— 


You,  toe,  may  hovo  hod  skin 
problomt  and  found  Cloorosil 
holpod  and  thorn.  Whan  you  think  of 
the  wonderful  relief  that  effective 
treatment  con  bring,  you  may  wont 
to  help  others.  You  con,  by  writing 
us  o  letter  about  your  experience 
with  Clearasil.  Attach  a  recent 
photograph  of  yourself  (a  good 
close-up  snapshot  will  do).  You  may 
be  the  next  CLEARASIL  PERSONALITY 
of  the  MONTH.  Write:  Clearasil, 

Dept.  DT,  180  Mamaroneck  Ave., 
White  Plains,  N.  Y. 

SPEOAL  OFFER:  For  2  weeks’  supply 
of  CI.EARASIL  send  name,  address 
and  15c  to  Box  9-KF^  (for  Tut>e)  or 
Box  9-KF  I  for  Ix)tion),  E:»steo.  Inc., 
White  I’laina,  N.  Y.  FIxpires  3,20.59. 

Lorgetf-Selling  Pimp/e  Atedicotfon 
Because  it  ftsally  Works 
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A  Living  Doll 

(Continued  from  fMfie  65) 

to  reopen  the  debate  on  Stella  Kop- 
cinski.  Ten  of  ns  are  poiiifi  to  resijin 
unless  Stella  is  asked  to  join  the  clnh.” 

Marianna's  lu*art  bounded  w  ith  hope. 
“What  happened?’ 

“We  talkt'd  to  Dr.  Stoneham.  He  said 
Mrs.  KopseiJiski  pot  her  raise  lonp  ago. 
He  said  the  whole  thing  was  nonsense 
.  .  .  .Marianna,  we  re  ashamed  we  didn’t 
back  \on.  We’re  really  ashamed  .  .  .” 

The  warm,  burgeoning  feeling  that 
had  begun  in  Miss  Baron’s  chalk-dnsty 
room  started  again,  flomling  her  like 
sunshine.  “Forget  it,”  .she  said.  “You’ve 
made  up  for  it.” 

She  put  the  phone  in  the  cradle  and 
stiHKl  hugging  her  vindicated  pride, 
savoring  the  moment’s  triumph.  Onl\ 
the  thought  of  Ray  was  saddening.  Had 
he  shared  the  battle  with  her,  he  could 
now  share  the  victorv.  too. 

“Could  you  hold  Butterfly  while  I 
wrap  this  sash  about  her?”  Mrs.  Peter¬ 
sen  asked. 

Marianna  t(X)k  the  doll.  “I  wanted  to 
tell  you  she's  very  InMutiful.” 

She  expected  her  mother  to  be 
pleased,  but  Mrs.  Petersen  shook  her 
head.  “She’s  not  <pnte  right.  I  haven  t 
pot  her.  ”  CarefulK  she  adjusted  the 
sash  to  the  wocxlen  waist. 

“1  don’t  see  anx  thing  wrong,”  .Mari¬ 
anna  said.  “She’s  cute.” 


just  it.  She’s  a  cute  |apane.se  doll,  but 
she’s  not  real  \et.  I  haven’t  got  her— 
the  special  qualit>  that  m.ikes  her  But¬ 
terfly.”  She  studied  the  doll’s  face, 
touching  one  cheek  ruefully.  She  said, 
“I’ll  keep  at  it  until  w  ith  just  one  glance, 
in  one  second,  you  recognize  Butterfly 
and  no  one  else.”  She  gave  a  little 
laugh.  “I  guess  I  got  carried  away. 
But  I’d  like  you  to  understand  whv 
I  work  so  hard  on  these  dolls—”  Her 
eyes  met  Marianna’s  meaningfully. 

“I  think— suddenly— 1  do  understand,” 
Marianna  said,  as  within  the  second 
her  mother’s  whole  world  was  illumi¬ 
nated  for  her.  She  looked  around  as 
though  for  the  first  time  at  the  work¬ 
shop  where  in  evers  spare  moment  her 
mother  sought— and  fought— to  express 
herself.  Like  a  blow,  she  he.ird  her 
own  words  repeating  at  her.  W/ii/  isn’t 
she  like  other  mothers?  She  recoiled 
from  herself,  and  self-hatred  tw  isted  in¬ 
side  her.  She  rememljered  Ra\’.s  similar 
demand  of  her:  ^Vhy  aren't  you  like 
other  dirls?  It  was  so  shallow ,  so  terrify¬ 
ing  in  its  narrowness.  Thinking  of  how 
he  had  hurt  her,  Marianna’s  heart  went 
out  in  new  tenderness  to  her  mother. 

She  said  abruptly,  “Mother,  I  want 
to  apologize  again  for  vesterday— for  so 
man\  \esterdays.  It  doesn’t  matter 
about  the  hospital  drive  card  party. 
If  you  don’t  like  that  kind  of  thing, 
you  have  a  right— realK.” 

Mrs.  Petersen  lcK)ked  startled  at  the 


•Mrs.  Petersen  smiled  wryly.  “That’s  outburst.  She  said,  “Incidentally,  the 
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card  party  committee  approached  me. 
I’m  offering  Kelly,  the  clown— for  a 
raffle.” 

“But  you  love  him  so,”  Marianna 
protested.  “You  don’t  have  to—” 

“No,  I  don’t  have  to,  but  I  want  to. 
You  see,  I  do  my  share.  But  1  want 
to  do  it  my  way.” 

“Yes,  1  know,”  Marianna  said  slowly, 
thoughtfidly.  So  much  had  happened 
today.  She  had  lost  Ray,  but  she  had 
regained  her  mother.  She  had  been 
defeated  at  the  club,  but  in  the  end 
had  scored  a  triumph.  She  would 
continue  tilting  at  those  windmills  Ray 
detested.  She  would  continue  using  the 
brains,  the  sense  of  justice,  he  wanted 
her  to  smother.  She  wasn’t  going  to  be 
his  “doll”  any  more— because  both  she 
and  her  mother  knew  that  a  doll  with¬ 
out  personality  was  a  failure. 

All  in  all,  it  w’as  a  day  of  victory, 
Marianna  thought,  planting  an  affec¬ 
tionate  kiss  on  her  mother’s  cheek,  and 
noting  with  an  old  lost  happiness  her 
mother’s  glowing  response.  Some  day, 
some  day  soon,  Marianna  told  herself, 
she’d  find  a  boy  who  appreciated  a 
living  doll. 
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Everything  for  tho  Wedding  &  ReceptionI 
Invitations  •  Gifts  for  the  bridol  porty 
Toble  decorotions  *  Trousseou  items 
Unusuoh  exciting  personoltzed  items. 

ELAINE  CREATIONS 

MC  D*P*-  E-152 
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frtmi  ANY  phoiu,  siiapshoi.  Polaroid  print, 
color  print  or  35mm.  120.  127  color  slid*. 
Rich,  handtkomo  plt«>t«jerapha  at  a  prico  that 
mahrt  it  easy  to  Kivc  or  oxchanco.  Con* 
voniont  wallet  aisc.  For  friondo.  clatamales. 
relAtIvos.  For  collcgo.  pasoports,  employ* 
tnetU  or  other  applications. 

Your  photo  or  necatlve  will  be  returned  unharmed. 


Copyright,  1959. 
Scholastic  Magazines,  Inc. 


Charm  Center 

“Charm  Center”  (formerly  “Beauty 
Box”)  ii(  planned  to  help  make  you 
attrurtive.  If  you  have  special  questions 
about  your  appearance,  write:  Carol 
Ray,  Co-ed  Magazine,  35  ^  est  42n<l  St., 
New  York  36,  N.  Y. 

Q.  Is  age  13  too  young  to  wear  a 
girdle?  My  waist  and  hips  are  heavy. 

A.  It’s  not  too  voutig  if  you  need  a 
girdle.  .\nd  \ou  probably  do,  if  hips 
and  tummy  are  more  rounded  than 
you’d  like.  Figures  are  seldom  perfect, 
but  nearly  all  can  be  improved  upon. 
Straight  skirts,  in  particular,  look 
smoother  over  a  girdle.  Try  one  that 
fits  a  little  alK)ve  your  waistline,  with 
narrowing  panels  or  doubled  elastic 
over  the  hips. 

Q.  What’s  the  right  way  to  brush 
the  teeth? 

A.  .Many  dentists  recommend  the 
rolling  wrist  motion,  .\fter  putting  den¬ 
tifrice  on  the  brush,  hold  brush  handle 
with  a  firm  grip;  press  the  bristles 
against  the  gums  and,  with  a  rolling 
wrist  action,  move  the  bristles  over  the 
tcM)th  surfaces.  Brush  down  on  the 
upper  teeth  and  up  on  the  lower  ones. 
.\nd  rememlx'r  to  brush  after  meals. 

Q.  I  have  dark  circles  under  my 
eyes.  Ilotv  can  I  get  rid  of  them? 

A.  They  may  be  due  to  lack  of  sleep, 
eyestrain,  or  some  other  physical  con¬ 
dition.  Have  your  doctor  give  you  a 
check-up. 

Score  willi  Silver 

( .4n»tcers  to  quiz  on  pnpe  44) 

1.  (a);  2.  (b).  The  napkin  is  usually 
placed  next  to  the  forks  at  the  left  of  the 
plate.  It  may  Ik-  placed  in  the  center  of 
the  place  plate  for  a  fonnal  dinner  iinless 
the  first  course  Is  in  place  when  guests 
come  to  the  table.  3.  (a);  4.  (b);  5.  (a); 
6.  (b);  7.  (a);  8.  (a);  9.  (c);  10.  (h). 
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Designed  with  in  mind  to  help  you  enjoy  easier  range  cleaning 

FRIGIDAIRE 

IV  CLEAISC'  OVEN  ! 


Cooking  without 
clean 


ing 


Yes,  you’ll  see  in  a  minute  this 
wonderful  advancement!  A  range  in 
which  the  whole  oven  pulls  out 
on  the  door,  to  wash  as  easily  as  the 
top  of  the  range.  It  means  you  can 
actually  sUind  up  and  clean  the 
top,  bottom,  sides  and  back  walls  of 
the  Frigidaire  oven.  It  means  your 
shining-bright  porcelain  enamel 
oven  is  easier  to  keep  clean 
than  ever  before. 


MORE  cleamm;  freedoms 


Model  »CI -75-59 


CLEAN  SURFACE  UNITS 
WITHOUT  WRESTLING 
Surface  units  lift  up.  stay  up. 
Drip  bowls  removable,  too. 


BROIL  WITHOUT 
SPATTERING 
Radiant-Wall  “Spatter 
Free”  Broiler  Grill. 


Ml  these  learii-to-eo<>k-heller  features,  too! 


Heat-Minder  Unit— makes  any  utensil  automatic.  No  boil-overs  or  burn. 
Automatic  Cook-Master  -lets  you  cook  whole  oven  meals  without  watching. 
Meat  Tender  Thermometer  measures  temperature  of  roasts;  signals  “done” 
Speed-Heat  Radiantube  Unit— shortens  cooking  time  on  hurry-up  jobs. 
Deep-Well  Thermizer— sears,  stews,  steams,  sterilizes,  even  bakes. 


IRIGIDAIRE 


Budt  and  Backed 
by  General  Motora 


SWEEP  UNDER  THE 
RANGE  WITHOUT 
MOVING  IT  .  .  .  completely 
removable  drawer. 


NEW  PULL-OFF 
CONTROL  KNOBS 
Let  you  clean  control 
panel  easily. 
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^  YOU  KToll  ilooc  the  ma^ihcent 
T’  tree  -  lined  Champs  Elrs^.  and 
.  visit  favorite  haunts  like  this  chann- 
int  sidewalk  cafe. 


YOU  bask  in  the  sun  of  the  French 
Riviera,  fabulous  playground  of  jit¬ 
tering  celebrities,  royalty,  and  fun- 
loving  millionaires. 


YOU  marvel  at  the  Arch  of  Tri¬ 
umph  Planned  by  Napoleon,  this 
enormous  monument  marks  an  Un¬ 
known  Soldier's  grave. 


YOU  view  Pont  Neuf.  the  most  fa¬ 
mous  bridge  in  Pans  for  over 
years  Completed  in  1606.  it  had 
the  only  sidewalks  in  the  city 


'  ^  YOU  visit  the  Louvre  Now  a  world- 
,  r  famous  an  museum,  it  was  orig- 
■  V  _  inally  a  fonress.  and  later  served  as 
a  palace  of  kings. 


GEOGRAPHICAL  SOCIETY 


-  THE  AMERICAN 

invites  you  to  occept  this  exciting  *Tour'  of  France  A  GIANT  FUl 

A  Combined  *322  Value  ^  10* 


To  Introduce  You  and  Your  Family  to  A 
Wonderful  New  Way  to  learn  About  .  . 


Yes,  just  one  dime  takes  you  on  a  "magic 
carpet”  tour  of  France.  Without  stirring 
from  your  home  you  will  gaze  down  upon  the 
lights  of  Paris  from  the  Eiffel  Tower  .  .  .  stroll 
through  the  magnificent  palace  of  Fonuine- 
bleau  .  ,  .  explore  the  glorious  Louvre  .  .  . 
linger  on  the  sun-drenched  beaches  of  the  Riv¬ 
iera.  You  will  get  to  know  more  about  the 
people,  art  and  culture  of  France  than  many 
tourists  who  actually  visit  there  in  person. 
THE  AMERICAN  GEOGRAPHICAL  SO- 


OurFasciiiatingWorld 


American  Geographical  Society's 
Around  the  World  Program 
Dept.  9-CE-3,  Garden  City,  N.  Y. 

I  enclose  ten  cents.  Please  .send  me  at  once  niy  Introduc¬ 
tory  package  consisting  of  (li  the  Informative  "guidebook 
album"  on  Prance.  (2i  twenty-flve  beautiful  full-color  re¬ 
productions  to  mount  In  the  album,  and  (3)  the  giant  3'j 
ft  wide  full-color  Map  of  the  World 

After  examining  this  package.  I  will  decide  whether  or 
not  I  wish  to  continue  If  not.  I  will  simply  let  you  know 
If  I  do  continue,  you  will  send  me  a  new  "Around  the 
World"  album  complete  with  a  set  of  color  prints  each 
month  for  only  $1  plus  shipping  As  I  collect  my  albums  you 
will  send  me  free  a  handsome  pull-drawer  library  case  In 
which  to  store  them  I  am  not  obligated  to  take  any  minimum 
number  of  albums  and  I  am  free  to  resign  at  any  time 


CIETY  fnakes  this  generous  offer  to  acquaint 
you  with  an  exciting  way  for  young  and  old 
to  learn  about  the  many  people  and  lands  of 
our  wonderful  world. 

How  You  "Visit"  a  Different 
Land  Each  Month 

Each  month  you  receive  a  set  of  full<olor 
—  ~  — I  photographs  anJ  an  informative 

illustrated  guidebtxik  album  with 
spaces  for  mounting  the  color 
prints.  By  means  of  these  prints 
and  albums,  you  and  your  family 
"visit”  a  different  country  every 
month.  You  explore  the  country’s 
famous  landmarks  and  natural 


Name. 


(please  print) 


cnty . . Zone 


Please  have  parent  sign  here . 

In  Canada  address  lOS  Bond  St.,  Toronto  2 
(Offer  Good  Only  in  USA  and  Canada) 


wonders.  You  go  sightseeing  in  strange  cities.  In 
quaint  villages  you  observe  native  costumes  and 
crafts.  An  expert  on  the  region  spins  stories 
of  the  great  battles,  the  national  heroes,  the 
ancient  legends. 

Here  is  a  wonderful  hobby  for  the  whole  fam¬ 
ily.  It  will  give  you  a  tremendous  advantage  not 
only  in  school,  but  in  later  life,  as  you  grow  up 
in  a  world  where  other  countries  are  only  hours 
away  by  air. 

MAIL  COUPON  NOW  with  only  I0<  for  the 
demonstration  kit.  No  obligation.  But  if  you  are 
delighted  and  wish  to  continue,  you  pay  only  $1 
for  each  month’s  "tour”;  you  may  cancel  at  any 
time.  AMERICAN  GEOGRAPHICAL  SOCIETY'S 
Around  the  World  Program,  Dept.  9-CE-2, 
Garden  City,  N.  Y. 


Here's  the  $3  Value  You  Get  for  Only  10( 


A  23  breathUklng  FULL- 
^  COLOR  prints  of  Prance’s 
most  fascinating  sights. 

A  The  album  on  France  In 
which  to  mount  your  pic¬ 


tures.  plus  Informative  text 
A  A  giant  MAP  OF  THE 
^  WORLD.  In  beautiful  col¬ 
or  Opens  up  to  3*2  feet  wide! 
A  magnificent  wall  decoration. 
Retail  value  32.00. 


In  addition.  If  you  decide  to  continue, 
you  will  receive  as  a  Free  bonus  a  beau¬ 
tiful  green-and-copper  colored  album 
case,  large  enough  to  hold  a  number  of 
albums. 


